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TRIED AND APPROVED RECIPES. 



Mock Turtle Soup, — ^Two calves' feet and 1 fowl, cut them 
into small pieces, season them, add onions, parsley, and 
sweet herbs, chopped, 3 quarts of water; let the calves' feet 
stew two and-a-half hours, then put in the fowl, and let it 
stew half-an-hour longer ; add the juice of 2 lemons, a tea- 
cupful of sherry, and some cayenne pepper ; let them stew 
all together half-an-hour longer; serve it up very hot, 
with forcemeat and egg balls on the top. 

TThite Soup, — Chop a knuckle veal, put to it 4 quarts of 
water, |r lb. of whole rice, some shalots (or onions), whole 
white pepper, salt, a little mace, morells, and an anchovy 
or two, and a little celery ; let it boil till it be more than 
half wasted, strain it and let it stand till it is quite cold, 
take off the fat, put in i pint of cream or milk mixed with 
a little flour, the yolk of 1 egg beaten, make it quite hot, 
but do not let it boil after the egg is put ins ^-ks;s»*-^Ns>5m5» "^^ 
tureen over a small French. roTL. 

W^ife Soup without Meat.—^v^^ ^^^^^ ^o\»5tf^^'^'» 
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middle-sized onions, 3 or 4 heads of celery ; boil all well 
and mash through a fine sieve with J lb. butter and i pint 
of cream ; pepper and salt to your taste. A small piece of 
mace improves it. 

Vegetable Soup, — Five turnips, 2 carrots, 1 head of celery, 
1 leek, 1 pint and half split peas, a piece of butter the 
size of an q^^ stewed in six or seven pints of water for 
five hours, then strain through a colander, pressing the 
vegetables with a spoon. To be made the day before it 
is required, and stewed another hour before it is sent to 
table with a piece of butter the same size as the first 
pepper and salt to the taste. 

6r(wy Soup. — ^Take 2 lbs. of beef, the leg is preferable, 
cut in squares and fry with 4 large onions and 1 good-sized 
apple, with a small piece of butter or dripping ; then put 
it into a stewpan and add two quarts of broth or weak 
stock, add to it 1 tablespoonful of curry powder, half the 
quantity of flour, with a good teaspoonf ul of salt previously 
mixed with a little of the stock ; let it stand and simmer 
for four or five hours ; it will then be ready for table, with 
the addition of a teacup three parts full of port wine. 

Mock Turtle Soup. — ^No. 2. — Take a calf's head and boU 
half-sm-hour, then take o& the meat from the bones, cut 
the tongue out, break all the bones into pieces and stew 
^«fl» W7^ a shin heel in two gallons water ; when it boUs, 
^e£z2zz j^ well, put in 6 ozuons, a carrot, ^ \.\3Gcm.^^, 41cL<5>a^ of 
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celery, a bunch of sweet herbs, stew it gently four hours, 
strain it into a pan, cut the head in pieces, split the tongue 
in the middle and cut it into pieces across, put them in a 
stewpan with the soup, chop 12 shalots £ne, a large 
bimdle of marjoram, savory, and thyme, 1 2 cloves, 6 blades 
of mace beaten very fine, stew imtil tender ; then mix a 
bottle of Madeira with four large spoonfuls of flour and 
put in, stir it well, season well with cayenne pepper and 
salt, take out the sweet herbs and squeeze them into the 
soup, stew half-an-hour, then put in two dozen forcemeat 
balls, the same quantity of egg balls, squeeze in 2 lemons, 
and boil them up two or three minutes. 

Gfreen Pea Soup. — ^Boil 2 quarts of old green peas in 
3 pints of water with an onion or two, and a little pepper 
and salt; when boiled quite soft, press them through a 
colander in the water they were boiled in. Take 4 lettuces, 
cut in small pieces, 2 cucumbers, 2 heads of celery, a few 
onions, pepper and salt, a J lb. of butter. Put them in 
a quart of weak gravy, made with any pieces or bones 
you may happen to have, and let it stew slowly nearly 
2 hours ; whilst it is boiling, put in a little cayenne pepper, 
and an anchovy; strain it off and boil in it a pint of young 
peas till tender, then mix it with the old peas and boil all 
together. 

Mulligatawny Soup, — Take a lax^^ iQ^\, ^tos^. S^ «sSs. ^s^oi^. 
it into large pieces, fry with a dozen omwi.^ x>3^Ss.>s^^"'5^^^ 
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Mutton with Green Peas — Good. — Cut the meat from a 
neck or breast of mutton, take off the fat, melt and fry the 
meat in it of a good brown in small sKces, stew the bones 
with parsley, onions, pepper, and salt, till you have a good 
gravy ; skim and strain the liquor, then put in the mutton 
with 2 quarts of yoimg green peas, and stew the whole 
half-an-hour. 

A choice Recipe for Roasting a Haunch of Mutton to 
resemble Roebuck Venison, — Cut all the outer skin from the 
meat, which you must then well rub with the best olive 
oil ; put it next into a flat pan containing a pint vinegar, 
some thyme, parsley, 3 or 4 bay leaves, 4 cloves of garlic, 
some white pepper, a little allspice, 3 or 4 cloves, and a 
teaspoonful of bay salt ; place the meat so that the imder 
surface may lie in the vinegar; then cover the upper 
surface with slices of onions; every morning turn the 
meat, always putting the onions on the top, in four days 
take out the meat, wipe it dry and hang it up until the 
next day, when it should be roasted like venison. 

To Stew a Cheek of Beef— Good.— Qtew the beef till 
tender, then fry it brown; season it with pepper, salt, 
herbs, and onions, stew it in beef gravy with wine and 
ketchup, garnish it with forcemeat balls, horse radish, 
and pickle. 

Another Recife for Veal Cutlets, — Cut the veal in thin 
^ces and beat well, fry it in butter, t\ieii \,«k^ ^. little 
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brown rich beef gravy, wine of both sorts, a little ketchup, 
mace, flour and butter; stir it altogether about ten 
minutes before it is served up ; make the forcemeat balls 
of veal sliced small, white bread soaked in milk, mace, 
salt, pepper, a little thyme, and beef suet ; garnish with 
small pieces of bacon and lemon. 

Game Cwrry, — Take two partridges, one more fowl or 
half a pheasant perfectly fresh, and divide them into the 
smallest joints ; melt 2 tablespoonsful of butter in a great 
stewpan, add it to the game, with 3 tablespoonsful of 
curry paste, and a tablespoonful of cold water with a little 
salt ; stew gently over a slow fire, stirring it until done, 
which will be in about twenty minutes. 

Rolled Rabbit. — Boil a rabbit 10 or 15 minutes, then pick 
off all the meat from the bones, chop it up very fine with 
some ham, fat and all, about a teaspoonful of chopped 
onions, season it with pepper, salt, nutmeg, and mace ; 
mix all well together with two eggs well beaten up ; they 
should be rolled round about the length and twice the size 
of a sausage, then tie each up in a muslin bag, and boil a 
quarter- of- an-hour. Serve up with white sauce. 

A Curry. — ^Take a i lb. butter, the heart of a hard 
white cabbage, 2 large onions, which must be fried before 
they are put with the other ingredients, an apple or any 
acid fruit , slice all these, and put t\i«i£L \si\Rk ^ 'es\>^'^5r^'«si- 
with a teaspoonful of curry paste auA. t^o X.^^'^^^^^^^^ ^ 
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salt, the juice of haK a lemon, and a glass of good gravy, 
then put in your meat, cover the stewpan to keep in the 
steam, let it simmer over a gentle fire for three hours. 
The best meat for curry is veal and fowl ; fish also is most 
excellent, particularly salmon. 

To Stew Giblets, — ^Let them be nicely scalded and picked, 
cut the pinions in two, cut the head, neck, and legs the 
same, and the gizzard in four, wash them very clean, and 
put them in a stewpan, and cover them with water ; season 
them with salt, pepper, and a small piece of butter about 
the size of a wahiut, rubbed into a spoonful of flour and 
the same of mushroom ketchup; stew them until the 
gizzards are quite tender. 

Rissoles. — Take the white part of chicken, veal, or any 
other white meat, chop them very small, add a little lemon 
peel, small quantity of onion, pepper, salt, mace, or nutmeg 
to your taste, mix them altogether with a little butter and 
cream, wrap them in a thin puff paste in the shape of a 
small sausage, rub them over with the yolk of an Q^^, and 
dredge them over with crumbs of bread grated nicely fine, 
fry them a light brown, and serve them up with parsley 
well crisped in rich gravy ; you may make them without 
the paste, but to do this you must use more egg and 
dredge them with crumbs of bread. To chicken or veal a 
little ham is a great improvement. Lobster makes very 
^^oellent rissoles, only leaving out the onion. 
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Another Meoipe — ^New. — The same as above, without the 
crust and in the form of an q^^, but small ; then boil some 
eggs hard, peel them, fold the meat round, fry them, and 
when cold, cut them in two. and with the above dark ones 
as a large cirde, and the inner one composed of white and 
yellow, forms a pretty luncheon or supper dish, garnished 
with curled parsley. 

Fried Mutton Steaks, — Mix a little chopped parsley,, 
thyme, and lemon juice, with a spoonful of bread crumbs, 
a little nutmeg, some pepper and salt. Take some steaks 
from the neck or loin of mutton, cut off most of the fat, 
beat them well, rub them with the yolk of an egg, and 
strew them thickly with the bread and herbs ; fry them a 
nice brown, and serve them with crisped parsley in the 
dish. Veal is very nice done in this way. 

Sweetbreads, — To be first boiled, then covered with Q^g 
and crumbs of bread, and roasted before the fire, or boil 
it and serve plainly with mushroom sauce. 

Rissoles, — ^Take a little of any cold white or brown meat, 
mince it extremely fine, then add a little lean of ham, put 
it into a saucepan with 2 spoonsful of white gravy, a little 
pepper, and a very little nutmeg to season it, making it 
thoroughly hot, then thicken it with a small quantity of 
flour and a little yolk of q^^. When cold, divide it into 
as many parcels as will make each risaola t\i!b ^so*^ ^^ "^s^ 
e^g, To]l them up into that shape "by >iXi.^ 'W^ ^'^ ^^^^ ^'^^ 
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beaten up, then roll them in egg and bread crumbs alter- 
nately, and fry them of a pale brown in boiling dripping 
or butter. Lay them in the dish with crisped parsley. 
Beef requires a good deal of suet, pepper, and salt. 

A very pretty Dish of JSggs, — ^Break some eggs into a 
small tart dish without injuring the yolks or laying one 
over the other. Drop upon them some warm butter, and 
lightly strew crumbs of bread. Put it in the oven until the 
whites be set, and serve with a wreath of parsley round it. 

Hunters^ Beef- — Excellent. — Salt an under butt of beef, 
with a piece of fat from the flank, for a day or two, then 
grate a nutmeg, J oz. allspice, 1 J oz. of cloves, 1 oz. pow- 
dered black pepper, and 2 oz. of finely powdered saltpetre, 
mixed well with 2 handsful of salt, and J lb. of coarse 
sugar, rub the beef well with these ingredients every 
day for three weeks ; the cloves must not be beaten. 
Before you bake it, dip it in cold water. Put water in the 
dish and chopped suet on the top, and bake it in a slow 
oven. 

Beef Cahea. — Chop some beef very fine, put in a sauce- 
pan with some butter and flour, and good gravy, let it boil 
until it becomes thick, then place the meat in the sauce 
with some pepper and salt ; have ready some fine bread 
crumbs and eggs, then roll them in it. . Make them in the 
fihape of roimd cakes, and fry them in lard or good beef 
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Veal Cake. — One lb. of lean cold veal, J lb. beef suet, 
chopped very fine, and seasoned weU with pepper, salt, 
mace, and nutmegs, a slice of bread soaked in milk, 2 
eggs, and a small piece of butter ; bake it a fine brown in 
a tin, and send it to table in a good gravy. 

Cecth, — To 4 oz. of underdressed beef add 2 oz, of beef 
suet and 4 oz. bread crumbs, a little lemon thyme, and 
lemon peel, cayenne pepper, salt, an eggy and a little 
flour, and pound all these ingredients in a mortar, divide 
them into small cakes, and fry them of a light brown ; 
serve them with beef gravy and a little port wine poured 
into the dish, but not over the cakes. 

Meat Balls. — ^Mince veal or chicken with ham, add a 
small quantity of white pepper and salt, stew it in a little 
gravy, then add a little cream, flour, and butter, mixed 
together, and some lemon peel ; stew it again, when cold 
roll it up in balls in fine bread crumbs, first dip them in 
the yolk and white of an egg, weU beaten ; fry them in 
nice dripping, and serve dry. 

JExtract of Beef for Imalzds — ^Valuable. — One lb. of best 
part of lean beef, quite free from fat and sinew, cut it in 
small pieces, put it in a wide-mouthed bottle or stone jar, 
without any water, cork or cover it down closely, set it in 
a vessel of cold water (it need not be deep enough to 
oover entirely), set it on the fire and let it boil ^\ss^\^ ^ ^sssSs.. 
TQiaain hoUing for an hour-and-kali •, ^jScl^Dl ^«^^ V^^^^^'^^ 
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the jar about a teacupful of liquid wine; a tablespoonful 
<5ontains about as mucli nourishment as J lb of meat ; g^ve 
a tablespoonful at a time. 

Savoury Jelly for Invalids. — To 2 quarts of water, put 2 
•or 3 lb. of knuckle veal where there are most sinews, with 
a small piece beef ; boil it to half the quantity, then strain 
it, and, when cold, skim the fat off ; pepper, salt, aaid mace 
— onions ought to be added. Put it into a saucepan with 
2 or 3 whites of eggs well beaten, and a little lemon juice , 
set it on the fire till it boils, and then strain it through a 
jelly bag. To colour it put a little soy or ketchup. A 
small piece of lemon peel boiled in it instead of an onion is 
A great improvement. 

Tlie Author's Recipe for an Invalid. — Take 3 lb. knuckle 
veal with bone, place it in a jar with J pint of water tied 
down closely, bake it for five hours, or place it in a sauce- 
pan of boiling water, and let it boil gradually for six or 
seven hours. This has been much approved of. 

Baked ^«(?/— Author. — Take 3 lb. shin with much bone, 
cut it in thin layers, place it in a saucepan with pepper, 
salt, a little mace and nutmeg (if approved), and just cover 
it with water ; let it simmer gently for six hours, then put 
it into a shape, and turn it out when cold. 

Good Meat Broth. — One lb. of meat to a pint of water, 

reduce it to half, chop the meat small, pour the water over 

i't boiling, let it boil up, throw in a Ai^^ie E«it ^sxiia^ieoe of 



TRIED AND APPROVED RECIPES. 15 

well toasted bread but not burnt, let it boil briskly twenty 
minutes, stirring down the scum as it rises; strain it 
througb. a sieve. 

Baked Cahea^ Feet for an Invalid, — Two calves' feet cut 
into pieces, 1 quart of new milk, 2 quarts of spring water, 
1 oz. of hartsbom shavings, 2 oz. of brown sugar candy, 
tied down closely and baked five or six hours in a jar, 
then pass it through a sieve, when cold take off the fat. 
Begin by taking a J pint the first thing in the morning, 
the last at night, and increase the quantity by degrees to 
J pint. This is an efficacious recipe for delicate chest. 

Scotch Broth, — Cut the neck mutton into chops and put 
it in a saucepan with 4 pints of water, as soon as it boils 
take off the scum, and then add 2 turnips cut in small 8 
squares, 1 large carrot, and 8 onions also cut, 3 table- 
spoonsful of mushroom ketchup. Cover it closely, and let 
it stew for four or five hours gently. Then take out the 
meat and cut it in small pieces, and after skimming all the 
fat from the broth return the meat to it, season it and send 
it to table with the addition of a small quantity of light 
dumplings the size of a walnut or suet dumpling. 

Collared Eel — Good. — ^Bone a large eel, but do not skin 
it, mix pepper, salt, mace, allspice, and a clove or two in 
the finest powder and rub over the whole inside, roll it 
tight and bind with a coarse tape. "Bo^ va. ^"jj^^ ^ccA.^'«i^^s«. 
til] enough, then add vinegar, auA. ^V<6V3l ^^^ "Va^^^ *^ *^ 
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collar in pickle. Serve it either whole or in slices. 
Chopped parsley and a little thyme, knotted marjoram, 
and savory mixed with the spices are a great improvement. 

To Ca/oeacJc Mackerel. — ^Wash them very clean, cut off 
their heads and tails, divide each into 2 or three pieces, 
season every piece with pepper, salt, mace, and cloves, fry 
them in salad oil or lard, let them get cold, then boil some 
vinegar, and when cold put it to the mackerel with a little 
oil and 2 or 3 onions stuck with cloves. 

Escalloped Oysters, — Stew the oysters slowly in their own 
liquor for two or three minutes, take them out with a 
spoon, beard them and skim the liquor ; put a bit of butter 
into a stewpan, when it is melted add as much fine bread 
crumbs as will dry it up, then put to it the oyster liquor 
and boil it, put the oysters into scallop shells that have 
been buttered and strewed with bread crumbs, a layer of 
oysters and bread crumbs alternately. Moisten it with the 
oyster liquor, cover them with crumbs, put about half-a- 
dozen little pieces butter on the top of each and brown 
them in an oven. 

« 

Hot Pickle for HamSy Sfc, — ^Excellent.— One oz. of 
saltpetre, finely powdered, to be rubbed over every ham 
and to remain 24 hours, boil 1 quart of stale strong beer 
with i lb. of coarse brown sugar, the same of common and 
haj salt^ about twenty minutes, stir it frequently with a 
wcfoden spoon and pour it over every i^ort of the ham as 
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hot as possible, rubbing it weU in. It should be rubbed 
and turned in the pickle every day for three weeks, then 
drain the ham, pepper it, and smoke it in wood smoke for 
a fortnight. Bacon cured in this pickle is excellent. 

Fickle for Hams and Tongues, — One lb. coarse moist sugar, 
f lb. coarse salt, 1 oz. saltpetre. These ingredients to be 
weU mixed, and rubbed into a ham of 9 or 10 lb. weight ; 
to be turned every day for six weeks, and then smoked 
and packed in a dry place, covered with malt coombs, for 
six months. Tongues pickled in the same proportions. 

Another Recipe. — One lb. treacle, 1 lb. coarse sugar, 1 oz. 
saltpetre, rub them with common salt and 1 pint ale or 
porter; they must be turned every day and in pickle six 
weeks, then rubbed dry with bran, and sent to be smoked. 
The same liquid will serve for a piece of bacon, kept in 
four weeks. 

To Cure a Ham, — Four lb. common salt, J lb. saltpetre, 
1 oz. ground pepper, ^ pint vinegar, 3 pints beer (which is 
better sour), J lb. treacle and about 1 gallon water ; boil 
them all together and pour over the hams boiling hot. 
rhey shoidd previously be rubbed with saltpetre, common 
jalt, and a little treacle, and should remain in pickle three 
Rreeks, but do not cover the pan. You may boil and skim 
Ms pickle about once a year. 

Another Recipe for Curing Hams, — Take 2 hacaa, VQk ^-^ 
12 lb. each, 1 lb. bay salt, 4 lb. common ^^^, ^\ ^'^^ ^^^^^ 



18 TRIED AND APPROVED RECIPES. 

petre, 1 oz. black pepper; mix tlie above ingredients 
together, and rub them on the hams, let them remain 
four days, and keep them turned every day for a month, 
then take them out and soak them twelve hours in a 
tub of cold water, take them out, drain well, and hang 
to dry. 

Red Beefy with Spice, — Twenty-eight lb. to 5o lb. beef, 3 
oz. saltpetre, 4 oz. bay salt, let it stand a day, then add 
J lb. common salt, f oz. of black pepper, ^ oz. pimento, J 
oz. cloves, 6 lb. coarse sugar ; to remain in pickle about 
a fortnight. 

To Cure Tongues, — ^Having scraped and dried 4 tongues, 
clean with a cloth, salt them with common salt, and J oz. 
saltpetre to every tongue ; lay them in a deep pan, and 
turn them every day for a week or ten days ; salt them 
again, and let them lie a week longer ; then take them out 
to dry, then with a cloth flour them, and hang up in a dry 
but not a hot place. 

Moch Brawn, — Take the tongue, ears, feet and face of a 
pig, salt them slightly, and let them lie twenty-four hours, 
drain off the brine, then mix 1 oz. saltpetre with common 
salt, and rub it thoroughly ; keep it in this pickle a week 
or ten days, turning and basting it frequently, then boil it 
four or five hours, and cut the meat from the bones, keep- 
ing the skin as whole as possible, cut the meat up not very 
small, and season with, pepper, mace, nutmeg, clovesj and 
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a little cayenne ; add a little stock, warm up all together, 
line a tin shape with the skin, put in the meat, and press 
it with a heavy weight. For a large brawn it will require 
2 faces, 6 ears, 4 feet, and 2 tongues. 

Good Brown Sauce, — Set a soup plate over a basin of 
boiling water, when quite hot melt in the plate 1 oz. of 
butter, add 6 spoonsful of mustard, a teaspoonf ul of lemon 
juice, a tablespoonful of Harvey's sauce, a little cayenne 
and black pepper, and a little salt ; stir all well together, 
and pour it over grilled bones, legs of fowls, or any other 
similar dish ; it is excellent. 

To Stew Mushrooms — Good. — ^Put the mushrooms in salt 
and water, wipe them with a flannel, and throw them into 
fresh salt and water, then put them into a saucepan, and 
let them boil up quickly, add a little cayenne pepper 
and mace, stew them quarter-of-an-hour, then put 
in a teacup of cream, a little flour, butter, and . 
serve up. 

To Fickle Lemons, — Take 12 lemons, grate the outsides, 
cut them across, and rub in i lb. salt, set them in a cool 
oven till the juice is dried up, then put them in a wide- 
mouthed glass jar, boil 2 quarts of vinegar, 1 oz. of mace, 
do. cloves, a nutmeg, and pour over the lemons, boiling 
hot, tie a tablespoonful of mustard seed in a bit of muslin, 
and put into the vinegar when cold ; let them. «t"as!k5c^sife'?ix. 
the fire for a fortnight ; in three moiiXk^ Wift Xio^'^x \si>j^^ 
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poured off, to be used in sauces, and fresh vinegar poured 
boiling hot upon the lemons. 

White Sauce. — Melt butter in cream without flour, when 
it boils, thicken with the yolk of an egg ; add white wine 
and lemon juice to your taste. 

Sauce Superlative. — Claret and port wine, and mushroom 
ketchup — a pint of each — J pint of walnut or other pickle 
liquor, 4 oz. of pounded anchovies, 1 oz. of fresh lemon- 
peel pared very thin ; ditto peeled and sliced eschalots ; 
ditto scraped horse radish ; allspice and powdered black 
pepper, J oz. of each ; 1 drachm of cayenne ditto ; bruised 
celery seed ; put these into a wide-mouthed bottle, stop 
it close, shake it up every day for a fortnight, and strain 
it ; add J pint of thick browning, and you will have an 
agreeable relish for fish, game, poultry, or ragouts. 

Sauce for Fish or Cold Meat. — One quart of vinegar, 1 oz. 
of ketchup, J oz. of soy, 2 cloves of garlick, 6 cloves of 
shalots, 1 oz. of cayenne. Mix these altogether, and let 
them stand for three weeks. 

To make Coraah. — To one quart of vinegar, put 2 table- 
spoonsful of Indian soy, 4 ditto of walnut pickle, 24 blades 
of garlic, 1 ditto of shalots, and a teaspoonful of cayenne 
pepper ; let it stand 48 hours, then bottle it for use ; i 
improves by keeping, and is an excellent sauce for fish an« 
cold meat. 
-^ififA^^ Sat^ce, — One oz. powdeted ginger; cinnamoi 
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and black pepper; nutmeg and Jamaica pepper, J oz. of 
each.; 2 cloves, and 6 oz. salt. Keep it in a bottle for 
brown sauces and soups. 

Liver Sauce for Boiled Fowls, — Boil tbe livers ; braid tbem 
in a mortar with a little flour and butter, then add J a 
glass of white wine, a little cream and anchovy, and a 
little stock ; the head, feet, and gizzards boiled with an onion 
and seasoning will make it nice, and tie the liver in a piece 
of .cloth. 

Horse Radish Sauce, — ^Braid the yolk of an e^^ boiled 
hard with the yolk of a ra,w one ; mix 3 tablespoonsf ul of 
vinegar, ^ a teaspoonful salt, 2 teaspoonsful of fine pow- 
dered sugar, and a teaspoonful of mustard ; add to this 2 
tablespoonsful of cream, and grate in about a stick of 
horse radish. 

Cam^ Vinegar, — Three spoonsful soy; 3 spoonsful of 
walnut ketchup; 6 anchovies; 2 heads of garlic; J a 
quarter of an oimce of cayenne pepper and cochineal to 
colour it ; put these ingredients into 2 quarts of the best 
vinegar, and let it stand a fortnight longer ; stir it well 
every day, then filter it for use. 

Walnut FicMe. — Take 100 of walnuts, ripe, and put 
them in a jar with as much vinegar as will cover them, 
add 1 oz. of salt, let it stand twelve months, then strain the 
vinegar from them, scald the jar, return the walnuts, cover 
them with vinegar boiled with. 2. oz^oi\^'a.0K.^^■^■^^'5^^'^ ^i*« 
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of ginger, 4 oz. of mustard seed ; tie them down closely ; 
they will be ready for use in six months. N.B. — The 
vinegar not to be put until cold. 

To Pichle Cucumbers, — Open them and take out the 
seeds, then lay them in salt and water until they turn 
yellow, then put them in a preserving pan ; cover them 
with vine leaves, put them on a slow fire until they turn 
green ; wipe them dry and put them in jars to a quart of 
vinegar, 1 oz. ginger, 1 oz. pepper, a few cloves, boil it 
well together for ten minutes three times and put it over 
cold. 

India PicJcle, — One lb. mustard, 1 oz. cayenne pepper, 1 
oz. long pepper, 1 gallon of vinegar, J lb. garlic, 2 oz. 
ginger, 2 oz. turmeric. 

Walnut Ketchup, — Take 100 walnuts when full ripe but 
not hard, cut them into thin slices, then beat them in a 
mortar and put them into an earthen jar ; to 100 walnuts 
put J lb. shalots cut in thin slices, 3 heads garlic, 2 quarts 
best vinegar, and 1 oz. salt ; let these ingredients stand a 
week, stir them once or twice every day, then strain the 
liquor through a cloth and pour it into a stewpan with 1 
lb. best anchovies imwashed with their liquor, add 1 oz. of 
whole pepper, ^ oz. of cloves and a drachm of mace ; boil 
it half-an-hour ; after it has boiled, scum it well and run 
it through a jelly bag ; when quite cold bottle it ojff and 
corA it down close; keep it in a cold dry place. The 
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anchovies and spice had better not be put in till the liquor 
has been scummed, as the former must bo dissolved. 
The bottles should be quite clean and diy, and should be 
sealed. 

Leynon Ketchup, — Pare 3 lemons, cut out the core, and 
fill them up with salt, rub them with salt, put them in an 
earthen jar with a handful of salt, let them lie for two or 
three days, then add 2 heads of garlic and a good sized 
stick of horse radish, scraped, put them in an oven till hard 
and dry, but not burnt, scoop out the pulj) and add 3 pints 
of vinegar, mace, cloves, nutmegs, cayenne pepper, suflB.- • 
cient to make it strongly seasoned, boil altogether half-an- 
hour, and when cold put in flour of mustard to be stirred 
every eay, and in a week it will be fit for use. 

To Pickle Mushrooms Brown, — ^Wash a quarter of largo 
buttons in vinegar, chop 3 anchovies small, a few blades of 
mace, a little pepper and ginger, a spoonful of salt, and 3 
cloves of shalots ; put them in a saucepan with sufficient 
vinegai* to half cover them, let them stew till they shrink 
a great deal ; when cold, bottle them and pour the vinegar 
over them.* 

Lettuce Ginger. — Take the stalks of white lettuce, peel 
them and cut thorn in lengths, boil them in clear water 
until tender, prepare your syrup in the proportion of 1 lb. 
of sugar to 1^- pint water, boil it until quite clear, then put 
in your lettuce with an equal q\iaTi\h.\.^ Q?l ^V^^ ^^'^^> 
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boil it a few minutes and let it stand two or tkree days, 
repeating it until it becomes transparent, wbich it will be 
in about three weeks ; the last time of boiling you must 
clear your syrup, and if not rich enough add a little 
more sugar and boil it well ; put the ginger into the jar 
with the lettuce, but do not send it to table ; tie it down 
with bladder; the ginger must first be boiled and the 
water chfinged. 

To Fickle Gherkins, — Make a strong pickle of salt and 
water, let it boil, and pour it over the gherkins, boiling 
hot, let them stand half-an-hour or until they turn yellow, 
then put them in a cloth to dry ; set your vinegar and 
spices on the fire ; when hot put in your gherkins, let them 
remain until they nearly boil or begin to turn green. 

Ifangoes. — Cut a piece lengthways out of the side of 2 
or 3 large cucumbers, take out the seeds, put in some salt, 
and lay them in a dish with the opening downwards twenty- 
four hours, then drain and dry them well, and into every 
cucumber put some sliced onion, and a large spoonful of 
mustard seed, as much vinegar as will cover them, sew ir 
the piece again, add mace, ginger, whole peppgr, cloves, \ 
little salt, and a small piece of saltpetre, and pour on th 
cucumbers boiling hot. 

To PicUe Onions — Good. — In September choose tl 
smallest white round onions, take off the brown skin ; ha 
ready to a tin stewpan with boiling water, throw in 
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many onions as will cover the top ; as soon as they look 
clear take them up quickly with a slice and lay them on a 
clean cloth, covering them close with another, and so on until 
all are scalded, let them lie to be cold, then put them in a 
jar, boil a little vinegar, add whoxe pepper and pour it hot, 
put ginger and onions cold, cover closely. 

Almond JPuddin^. — ^Weigh 2 eggs and take the same 
weight of butter and flour, 3 oz. sugar, beat the eggs well, 
add 5 bitter and 5 sweet almonds, and bake them twenty 
minutes. 

College Pudding, — Half lb. sugar rolls grated and soaked 
in li pint of new milk for some time, grate the rinds of 
two lemons and add the juice, 2 ozs. butter, 6 eggs, and 
sugar to the taste ; beat it gently imtil it thickens, but not 
too much, and bake in puff paste. 

. Marango Pudding — Good. — A layer of apples, sweetened 
(or any kind of jam), and a layer of ground rice, whites of 
3 eggs, sweetened with lump sugar and beaten up until quite 
firm, then sprinkle white sugar over and bake in a slack oven. 

Italian Pudding, — Cut slices of bread and butter and 
bread and jam and lay them alternately in a mould and 
boil them. Send to table with wine sauce. 

StacJc Pudding — Excellent. — Two eggs, the weight of 
them in brown sugar, flour and butter, half a teaspoonf ul 
of soda, 2 large spoonfuls of raspberry jam ; boU it one- 
hour-and-a-half in a mould. 
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Quee?i Puddings. — Quarter lb. of bread crumbs^ 1 pint of 
milk, half a teacup of sugar, 2 eggs, rind of a lemon 
rubbed o& ; beat the yolks and sugar together and stir in 
the milk and crumbs ; bake until light brown ; when the 
pudding is done beat the whites to a stiff froth with 4 
tablospoonsful of sugar, spread currant jelly over the top 
of the pudding, then spread over the whites of the eggs ; 
X^t in the oven and bake a light brown. This is good cold. 

Potato Pudding. — One pound potatoes boiled and mashed, 
J pint milk, 2 eggs well beaten, 3 oz. Lisbon sugar, table- 
spoonful of suet, sliced fine, or a small piece of butter and 
a little lemon peel. 

Sir JFathWs Pudding — ^Welsh. — ^Half lb. veal or^beef 
suet, i lb. pounded loaf sugar, J lb. grated bread, J lb. 
rice flour ; to these add 2 eggs, the juice and grated rind 
of lemon ; serve the pudding up with a rich lemon sauce. 
This sized pudding requires two hours-and-a-half boiling 
in a shape or basin, and is a very rich dish. 

Lemon Pudding, — Half lb. coarse sugar, -^ lb. grated 
bread, ^ lb. suet, 3 eggs, juice of three lemons, and the 
rind of one, boiled 3 hours. 

Rice Padding. — Stew a J lb. rice in a 1 J pint new milk 
with a piece of lemon peel and mace ; when it is hot add 
a J lb. butter, and when cold 3 eggs with sugar, nutmeg, 
and brandy ; to be served with wine sauce ; if the rice be 
we}] stewed an hour-and-a-half will bake it. 
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n^el Ptidding. — ^Two oz. of flour, 2 oz. sugar, 2 oz. 
3r, 1 pint cream, 4 eggs, tlie whites of only 2 ; tlie 
3r to be melted in part of tlie cream ; tlie wliole to 
dxed well together when cold; half-an-hour will bake 
I ; wine sauce ; they are to be baked in tins well 
Bred; a small quantity of rose water improves the 
»ur. 

uffin Pudding — ^Lay at the bottom of your shape 
.t 12 stoned raisins, then a layer sponge biscuits sliced 

raisins again, and so on until nearly full, then pour 
it some rich boiled custard ; let it boil twenty minutes, 
) it with wine or brandy sauce. 
'onomical Puddings. — ^Four oz. currants, 4 oz. bread, 

sugar, 4 oz. suet, 4 oz. apple, 3 eggs, a little citron 
ange peel ; neither milk or water used. 
xall Bread Puddings, — ^Three oz. bread, 3 oz. butter, pour 
. them i a pint new milk boiling hot, let it stand till 
) cold, then put to them 4 eggs, sugar to your taste, 
the peel of a grated lemon, and a J lb. of currants to 
the quantity ; have the rest plain or with orange peel 
)rved £ind cut small; wine sauce. 

une Pudding. — ^Take'a few spoonsful from a pint of milk 
mix into it by degrees 2 spoonsful of flour, 2 ditto 
I ginger, a little salt, 3 yolks and 3 whites of eggs, 

add half the remainder of the milk and J lb. of 
es, tie it up in a cloth ^eW. ftjovsa^^, ^^ -^\>^\si^Fi -?>. 
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mould that will exactly hold it ; boil it J-of-an-hour ; 
prune sauce to be used. 

Fig Fudding — Good. — ^Half lb*, bread crumbs, J lb. figs 
cut up, 6 oz. sugar, 6 oz. suet, 2 eggs, a little nutmeg, a 
teaspoonful new milk, the suet to be chopped very fine, and 
the whole to be mixed together, adding a little treacle j boil 
the pudding four hours in a mould, and serve up with 
wine sauce. 

An Excellent Fruit Fudding, — Boil the fruit and mash 
it, put an old halfpenny roll grated, the peel of a lemon 
shred very fine, the yolks of 5 eggs, 3 of the whites, a pint 
of cream, sugar to your taste, put it into a puff-paste, and 
bake it three quarters-of-an-hour. 

Citron Fudding. — Half-a-pint cream, 1 spoonful flour, 
2 oz. sugar, half a nutmeg, the yolks of 3 eggs, and 2 oz. 
citron ; cut the citron in small pieces and put in after you 
have put it in your dish to bake; if to boil butter your 
inould well. 

Raisin Fudding. — Take 4 eggs, -Jib. suet shred fine, 
4 spoonsful of cream, 5 of flour, and 4 of sugar, lib. raisins, 
stoned, a little salt, nutmeg, and candied peel, add also 
the peel of a lemon, and 3 spoonsful of brandy, put it in a 
shape with the top lined with whole raisins and boil it four 
hours ; it is better to soak the raisins the night before in 
brandy. 

Jlatqfia Fudding, — Pour a pint of boiling milk upon a 
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^ lb. ratafia drops, and J lb. white bread grated fine, beat 
4 eggs witb half a nutmeg, J lb. sugar, and a glass of 
white wine or brandy ; when cold add all together and 
boil it in a shape an hour ; to be served with wine sauce. 

Pudding for an Invalid. — Three eggs, half pint new milk 
with two dessert spooneful of loaf sugar, boil it 20 minutes, 
allowing 10 minutes for your mould. 

Boiled Lemon Pudding. — Quarter lb. loaf sugar, ditto 
grated bread, ditto suet, 1 e^^y the juice of a lemon, with 
half the rind cut fine ; boil it an hour. 

Bahewell Pudding — Good. — Three oz. bread crumbs, 3 oz. 
sugar, 3 oz. butter, 3 yolks of eggs, juice of lemon, peel of 
half an one, then crust to line the dish and spread the 
bottom with preserve, over which pour the above ingre- 
dents; about three or four minutes before it is served, 
beat the whites of the eggs and pour them over the top 
and bake three or four minutes — the pudding half-an- 
hour. 

Zephyr Pudding. — Melt 1 oz. fresh butter with a little 
milk in a stewpan, add to it 3 or 4 oz. of arrowroot, and 
stir it with a wooden spoon five minutes ; have ready half 
a pint milk sweetened and flavoured to taste, put it to the 
arrowroot, stir it over the fire till perfectly smooth, let it 
stand to cool, add 3 or 4 fresh eggs, a little brandy, and a 
tablespoonful of orange marmalade ; stir it all well toge- 
ther for a quarter-of-an-hour, "buUet ^tcloxj^.^, ^ssA^^<^'^ic^^ 
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mixture in with a piece of writing paper over the top ; 
steam it one hour £ind a quarter. 

Portuguese Pudding, — Stew about 6 apples with a little 
lemon peel and sugar, rub them through a sieve, and boil 
them until reduced to a thicik substance, boil *^ pint millr 
with a large spoonful of flour, add sugar and nutmeg, boil 
it up, when cold add the yolks of 3 eggs and the whites 
beaten to a strong froth ; first put a layer of butter in the 
dish, then some of the apples and a little red currant jelly, 
then the remainder of butter and apples £ind jelly at the 
top ; bake half-an-hour. 

Sweetmeat Pudding, — Cover a dish with thin puff paste, 
candied orange, lemon, and citron, 1 oz. each, sliced thin, 
beat the yolks of 8 eggs and the whites of 4 and mix with 
8 oz. of butter, but not oiled, and 8 oz. of white sugar ; pour 
the mixture over the sweetmeats, and bake one hour in a 
moderate oven. 

Cabinet Pudding — ^Butter your moiQd very thick, and 
stick it with dried cherries or raisins stoned, fill it nearly 
full of sponge cake and a few ratafias, then fill it up with 
custard and steam it half-an-hour, and serve it up with 
brandy sauce. 

Charlotte Puddifig, — Cut a sufficient number of thin slices 

of white bread to cover the bottom and line the sides of a 

baking dish, first rubbing it thickly with butter; put thin 

slices of apple in the dish in layers till the dish is full. 
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strewing sugar and bits batter between ; in tlio moautime 
Boak as many pieces breofJ as will cover the whole in worm 
imlky over which place a plate and a weight to keep the 
biead dose upon the apples ; let it bake slowly for three 
hourSy in a middling-sized dish ; use half a pound butter 
for the whole. 

Orange Pulp Pudding, — Two large spoonsful of pulp, 4 
eggs, omitting the whites, quarter of a pound butter, and 

2 spoonsful of cream ; mix all together just before you 
put it into the dish with a puff paste. The oranges must 
be prepared thus to obtain the pulp. Let some fine Seville 
oranges lie three days in water, changing it every day, 
boil tiiem quite tender, beat them uj) with an equal weight 
of sugar, take out the seeds, and pot them for use. This 
is called Orange Pulp. 

Bath Puddings, — Good. — ^A pint of new milk, l lb. bread, 

3 oz. butter, the yolks of 5 eggs, sugar and nutmeg to 
your taste ; boU a laurel leaf and lemon peel in the milk 
and put it boiling to the bread, which must bo grated, 
beat it well together, add a little ratafia and nearly fill tea 
cups, bake them one hour ; the cups must be buttered. 

Six Ounce Pudding. — 6 oz. grated, 6 oz. suet, 6 oz. 
apples, 6 oz. lump sugar, 6 oz. currants, 6 eggs, lemon and 
candied peel to your taste, and a spoonful of ratafia brandy, 
boil it in a shape with a cloth for an hour-and-a-half ; 
wine sauce. 
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Bath Puddings, — Another Recipe. — Roll puff paste thin, 
take J lb. currants, i lb. suet, 3 large apples chopped fine, 
and sugar to your taste, lay them in the paste and roll it 
up, boil it up in a cloth two hours. 

lyrojp Dumplings, — Half-a-pint of milk, 2 eggs, a little 
salt made into a thick batter with flour, drop it into boiling 
milk and water ; two or three minutes will boil them ; 
drain and serve them with melted butter ; currants may be 
added. 

Bread and Butter Pudding, — Butter in thin slices the 
crumb of a penny loaf, then take 6 oz. currants and divide 
in layers, pour over them a pint of milk with five eggs, 
only half the white ; sweeten to your taste ; add candied 
peel with a little nutmeg ; a puff paste at the edge of the 
dish. 

Boiled Ground Rice Pudding, — Quarter lb. of ground rice 
to a pint of new milk ; let it simmer over the fire, stirring 
it imtil it becomes thick ; take it off and sweeten it to your 
taste ; put in a little grated lemon peel, with a nutmeg and 
cinnamon ; when cold add 4 eggs. 

A Rich Plum Pudding, — ^Three-quarters lb. jar raisins, 
i lb. currants, 3 oz. sweet almonds, 5 eggs, 2 oz. fine sugar, 
f lb. of fine chopped suet, 2 oz. flour, 2 spoonsful cream, 
2 oz. citron, a glass brandy, and a little salt put into a 

mould ; boil it four hours ; butter the mould well. 
^ ^^ra/md jRicj Pudding. — Q-ood. — Take 6 oz. flour of 
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rice, put it into 1 quart of new milk, and let it boil until 
it thickens, stir it all the time, then pour it into a pan, stir 
in i lb. fresh butter and i lb. sugar ; when it is cold grate 
in a nutmeg, beat 6 eggs with a spoonful brandy, beat 
them well together, lay a thin paste over your dish and 
cut in citron peel. 

VermicelH Pudding, — ^Six oz. vermicelli boUed very slowly 
in a quart of mUk with a blade of mace and a little lemon 
peel, keep it stirring all the time, just before it is taken 
off put in a large piece of butter ; then beat it through a 
strainer with 6 eggs, sweeten it to your taste, add a little 
candied peel and bake in a thin crust ; the eggs not put in 
until cold. 

Orange Preserve Pudding. — Author's Eecipe. — Butter 
your mould well, then put a layer of sponge cake and a 
layer of orange preserve alternately, then fill it up with 
custard, and steam it an hour-and-half, 4 eggs, i pound 
preserve, and i pound sponge finger cakes. 

Mincemeat Pudding, — ^Author. — Butter a mould, a layer 
of sponge cakes i pound, and a layer of mincemeat alter- 
nately ; then fill it up with custard, ^ pound mincemeat, 
and 4 eggs. Steam an hour-and-half. Marmalade, corn 
flour, and currant jelly for sauce. 

Snowdon Pudding. — Three-quarter lb. bread crumbs, f lb. 
beef suet chopped fine, f lb. of brown sugar, 4 oz. orange 
marmalade chopped fine, 6 eggs *, mix. all tlia^^ \xi.^'^^^^jiM?i» 
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together, butter and ornament a mould with raisins, boil 
it four hours, and serve it up with marmalade sauce. 

Darico Puddiyig, — Excellent. — Break 1 Qgg into a table- 
spoonful flour, mix them well together, then add the yolks 
of 5 eggs, 5 spoonsful of white sugar, a pinch of salt, 24 
macaroons, and the peel of a lemon grated with f of a pint 
cream ; mix all well together, put puff paste into your dish, 
and bake it in a moderate oven. A little brandy improves 
this pudding. 

Barley Sugar Ficdding, — Eight oz. bread crumbs, 6 oz. 
fine suet, 6 oz. moist sugar, peel of 2 lemons and their 
juice, 2 eggs, 1 tablespoonf ul new milk; boil one hour-and- 
half. 

Butch Pudding. — Six oz. bread crumbs very fine, pour 
upon it 1 pint cold milk, let it stand half-an-hour, add 
2 oz. butter melted in a tablespoonful of milk, 4 oz. good 
moist sugar, the grated rind of a lemon, 3 eggs well beaten ; 
mix well together ; bake one hour. It rises very high 
above the dish, and should bo served immediately it is 
taken out of the oven. 

A choice Cold Pudding. — ^A pint of cream boiled poured 
upon the yolks of 4 eggs well beaten till quite thick, \ oz. 
isinglass dissolved in a teacupful of water, loaf sugar to 
your taste, 2 bay leaves boiled in the cream, lay round the 
mould sliced citron half full, and when cold put a layer of 
apricot jam or any stiff preserve, then fill up the mould. 
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Biscuit Pudding— K favourite.— Take a J lb. of butter, 
beat it until like a cream, the yolks of 3 eggs well beaten 
with the latter, J lb. loaf sugar and the same of flour, all 
to be very well mixed together, butter your cups, 
and 20 minutes will bake them ; a few chopped 
almonds are an improvement. Half-a-pound of flour 
and 3" eggs will make this pudding very rich ; wine 
s auc e . 

An Invalid*8 Pudding. — Beat 2 eggs well, gently mix in a 
a giU of milk, salt, and sugar to yoxu' taste ; put it in a 
mould or small basin, set the mould in a pan of boiHng 
water, cover the pudding, boil quarter-of-an-hour ; let it 
stand a minute, then turn it out. To bake it, add almonds, 
lemon, or cinnamon ; bake slowly. 

The KingU Suet Dumplings, — Four oz. bread crumbs, 
4 oz. suet, 4 oz. loaf sugar, the rinds 3 lemons, the juice of 
2, and 2 eggs, brandy sauce ; this quantity fills 5 cups, and 
must be baked in a slow oven. 

Apple Pudding. — Peel and boil 4 large apples, beat 
them up to pulp, grate a little bread (not more than a 
teacupful), 2 oz. butter melted, 4 eggs, white sugar to 
your taste, the juice of 1 lemon, beat them up to a strong 
froth, if not sufficiently so add another Qg^^ bake half-an- 
hour in a slow oven ; this pudding is much better eaten 
cold than hot. 

Sago and Fruit Pudding, — ^Three oz. ^^.^o, \^, ^^^'^'s^^Si. 
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fruil;; mix the sago and sugar with the water in a basin, 
then pour into a buttered pie dish and add the fruit ; to 
be baken oijie hour-and-a-quarter. 

Cheese Pudding — Good — ^Author. — Quarter lb. cheese, 
2 oz. bread crumbs, 2 eggs, i a teacup milk, 1 oz. butter 
dissolved in the milk, and i a teaspoonful salt ; bake half- 
an-hour. 

Plum Pudding — ^Economical and Good. — ^Three-quarters 
lb. suet, IJ lb. raisins, l\ lb. flour, 2 tablespoonsful 
treacle, 1 oz. citron or lemon peel, a little sugar ; 1 or 2 
eggs make it richer. 

Lemon Pudding, — Half lb. bread crumbs, J lb. suet 
chopped fine, 2 eggs, rind 2 lemons, juice of 1, J^ lb. lump 
sugar. 

Wafer Pudding, — Half-a-pint cream or milk, the Whites 
of 3 eggs, a spoonful of flour beat up with a little of the 
cream or milk, mixed altogether with a very little lemon 
peel; bake in little moulds or cups twenty minutes, 
then turn them out in a dish and shake white sugar 
over. 

Chinese Pudding, — ^Eight oz. bread, 6 oz suet, J lb, 
jam of any kind or fresh fruit, 6 oz. lump sugar, 2 lemons, 
peel, and juice, 2 eggs, tablespoonful new milk ; boil one 
hour-and-a-half ; serve with sauce made with com flour, 
preserve and butter, or currant jelly. 
J^inee Alherfs Pudding, — Half lb. butter beaten to 
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a cream, ^ lb. sifted loed^ sugar, ^ lb. raisins stoned and 
chopped smaU; i lb. flour, tben add the yolks of 6 eggs, 
whip the whites to a strong froth and add them last, let it 
boil six hours ; a little lemon or candied peel may be added; 
serve with brandy sauce. 

Urench Pudding, — Put a layer of apricot or other preserve 
at the bottom of a weU buttered mould, then a layer of 
muffins or French roll with the crust taken off, then pre- 
serve, and so on till the mould is half filled, beat 5 eggs 
and add to them ^ a pint boiling milk a little sweetened, 
pour this into the mould, and when the bread is suffi.ciently 
soaked and cold set it in a saucepan of boiling water and 
let it stand for an hour ; tie the mould carefully over with 
paper, and be careful the water does not go into it. 

JF^ench Pancakes — ^Excellent. — Half lb. butter, 6 eggs, 6 
spoonsful of fine flour, 6 ditto new milk or cream, loaf 
sugar to taste, beat the butter to a cream, add the sugar, 
cream, and flour, and lastly the yolks and whites beaten 
separately, bake in large tea saucers, well buttered, about 
20 minutes, fold them double with preserve between each, 
and sprinkle powdered sugar over them. This quantity 
makes about 5 pancakes. 

OdUau de Pomme — Excellent. — Half lb. of loaf sugar, 
half a teacup of water boiled till it becomes sugar again, 
then add 2 lb. of apples, and the peel of a lemon, grated. 
Boil them together till it becomes a^ft, ^eii ^^^^^^s^^^^^SiSi-. 
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fruit, 1 pint water, sugar according to the acidity of the 
When cold it will turn out. Serve it in a glass dish with 
some good custard round. 

A Friar^B Omelette — Good. — ^Boil a dozen apples as for 
sauce, stir \ lb. of butter, and the same of brown sugar 
into it, when cold add 4 eggs well beaten, put it into a 
baking dish, thickly strewed over with crumbs of bread, so 
as to stick to the bottom and sides, then put in the apple 
mixture, strew crumbs of bread plentifully over the top. 
When baked turn it out and grate powdered sugar over it. 

Transparent Fuddm^.'^^'BesLt 8 eggs well, and put them 
in a pan with Jib. butter, ditto loaf sugar, beaten fine, and 
a little nutmeg, set it on the fire, and keep stirring until it 
thickens like battered eggs, then put it in a basin to cool ; 
roll a rich puff paste very thin, lay it round the edge of a 
china dish, then pour in the pudding; bake it half an 
hour. 

Apple Fritters. — Pare, core, and slice large apples, stew 
them a short time, then lay them for an hour on a plate 
just wetted with brandy, turn them and fry them in lard, 
in a batter made of flour, milk, and table beer ; when done, 
grate sugar over them. 

Raspberry Jelly. — To every pound of fruit, add 18 oz. of 

sugar, mash them together, and let them stand one night ; 

put them on a slow fire, and take off the scum as it rises. 

1^0^ them boil only 5 minutes, which is to preserve the 
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colour, then strain tlie juice through muslin. This is 
particularly good to mix with cream. 

Lemon Jelly, — ^A pint of boiling water poured upon an 
oz. of isinglass, stir it well and let it stand all night ; after- 
wards boil it a few minutes with 10 oz. of sugar, and 10 oz. 
of lemon juice, or about 6 moderate sized lemons. Grate 
the peel of 3 lemons into a basin and pour the above upon 
it, which must not remain more than 5 minutes or it will be 
bitter ; pass it through a piece of strainer, and when cold 
to the touch, put it into a shape, or leave it till quite cold 
if to be broken into glasses. 

Wine Jelly, — Dissolve 1 oz. of isinglass in ^ pint water, 
then add a pint of port wine or white to your taste, with 
the peel of one lemon grated, and the juice of 1^. Stir it 
over till it boils, strain through a bag, and put it into a ^ 
shape. 

To make Colouring for Jellies. — ^Take 2 pennyworth of 
cochineal bruised, and put it into half a teacupful of the 
best French brandy, and let it stand a quarter-of-an-hour, 
and filter it through a fine cloth, and put in as much as 
will make the jelly or flummery a fine pink colour, take a 
little saffron and tie it in a rag, dissolve it in cold 
water. If green, take some spinach, boil it, take off 
the froth and mix it with the jelly; if white put in 
cream. 

The Author's Recipe. — ^If the colour dft«x:t^^ ^s> ^^ss^ss^si5s^^ 
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when tlie jelly is put on the fire, take some slices of beet- 
root and put in, this makes a lovely colour. 

To make a Fish Pond in Jelly — Pretty. — Fill your large 
fish moulds with flummery and 6 small ones, take a china 
bowl and put in i pint of clear stiff calves foot jelly, let it 
stand until cold, then lay 2 of the small fishes on the jelly, 
the right side down, put in \ pint more jelly, then lay in 
the 4 small fishes across one another, that when you turn 
the bowl upside down, the heads and tails may be seen, 
then nearly fill you bowl with jelly and let it stand until 
cold, then lay in the jelly 4 large fishes and fill the basin 
quite full with jelly, and let it stand till next day, when 
you want to use, set your bowl to the brim in hot water for 
one minute. Take care you do not let any water run into 
the basin, lay a plate on the top of the basin and turn it 
upside down. If you require it for a centre dish, turn it 
out upon a salver, be sure to make your jelly very stiff and 
clear. 

To make a Hen* 8 Nest, — The above and this recipe are 
for a supper party, and very good. — Take 3 or 5 of the 
smallest bantam's eggs you can get, fill them with flummery, 
and when they are stiff and cold peel of the shells, pare off 
the ring of 2 lemons, very thin, and boil them in sugar and 
water to take off the bitter flavour ; when then are cold cut 
them in long shreds to imitate straw, then fill a basin one- 
third full of stiff calf's foot jeUy, and let it stand until 
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cold, then lay in the shreds of the lemon in a ring about 2 
nches high in the middle of your basin, stew a littlo sago 
;o make it look like barley, fill the basin to the height of 
he peel, and let it stand till cold, then lay your eggs of 
iummery in the middle of the ring that the straw may be 
leen may be seen round, fill the basin quite full of jelly, 
ind let it stand until cold, and turn it out the same way 
IS the fish pond. 

Apple Jelly. — Boil in a pint of water J lb. loaf sugar till 
t becomes a rich syrup, 2 lb, apples after being peeled, 
ored, and cut small, boil them in the syrup with the 
^ated peel and juice of a large lemon till they are reduced 
a pulp, put it into a mould the following day, serve it 
umed out in a dish with rich custard round it. 

Jelly quickly Made, — Dissolve 1 oz. isinglass in J pint 
fater, put it into a pint sherry with the juice of a lemon, 
weeten to your taste, strain this through a bag to 
larify it. 

Wine Jelly. — Three-quarters pint wine, almost J pint 
rater with |^ oz. of isinglass disolved in it, and 6 oz. sugar ; 
. little lemon juice and peel improves it. 

Another Apple Jelly — Good. — Put 2 quarts of pump 
rater into a stewpan, let it boil, then put in 5 lb. of apples, 
Liced but not pared, let them boil fast till quite soffc> 
[len run it through a jelly bag, and let it stand all night > 
5 1 pint jelly add J lb. fine sugar, lemow y3l\r.^ «xA.^^^Ns5» 
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the taste. Boil it an hour rather fast ; a little cochineal in 
a bag boiled in it makes it a beautiful colour, or a few 
pieces of beet root. 

Orange Jelly, — Put 1 oz. isinglass in a pint boiling water 
one night, cover it with a plate, and on the following day- 
put it into a saucepan and simmer it for a few minutes, 
which will entirely dissolve it. Then add a stick or two of 
cinnamon, 3 cloves, and a few coriander seeds, rub off the 
bloom of 6 China oranges and one lemon upon a lump ot 
sugar weighing J lb., as the sugar becomes coloured cut if 
off and throw it into a saucepan ; when they are finished 
squeeze out the juice and strain it through muslin, throw 
it in and give it a gentle simmer for a minute. When off 
the fire, throw in a glass of brandy, and run it through a 
jelly bag. 

Savoury Jelly — Good, — Make a stiff jelly with beef and 
veal and a little ham seasoned with the usual sweet herbs, 
onion, white pepper, mace, a little salt and cayenne pepper, 
when luke-warm clear it with the whites and shells of 2 or 
3 eggs and run through a jelly bag, the next day cut hard 
boiled eggs in slices and lay them carefuUy round, and at 
the bottom of a tin mould, then fill it rather more than 3 
parts full with cold game, chicken, veal, ham, tongue, 
oysters, &c., cut into rather small pieces; warm the jelly, 
gently pour it over the meat until the shape is full, and turn 
out when cold. Should the jelly not be sufficiently stiff. 
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add when warmed the last time a little gelatine or 
isinglass. 

transparent Wine Jelly, — Pour a quart of cold water upon 
a Is. 6d. packet of gelatine, whilst that is soaking grate the 
rinds of 4 lemons and oranges (either Seville or China) but 
the former is the best, add the grated rinds and the juice of 
the lemons and oranges squeezed, and strain the gelatine, 
then add a 1 J pint of any sound home made white wine, 
and make it up to a quart with sherry, 6 or 8 oz. sugar in 
lumps sufficient to sweeten it to the taste, and lastly 
add the whites of 4 large or 6 small eggs beaten to a froth, 
with the shells crushed small, mix all these quite coldy then 
set them over a clear fire and stir very gently until a thick 
scum rises to the top, they must not be broken, but when 
the mixture has boiled slowly about five minutes, pour it 
with the scum into a jelly bag near the fire, and when it 
has run through, put it into moulds or glasses. This 
receipt will do for all jellies ; with the exception of port 
wine or sherry, or for brandy jelly, only the brandy to be 
used. 

Olotccester Jelly — Invalid. — One ounce rice, 1 oz. sago, 
1 oz. pearl barley, 1 oz. of candied eringo root, put them 
into 2 quarts spring water, and let it simmer until it is half 
wasted, strain it off and let it be taken a cupful at a time 
warmed and mixed with half milk ; the milk is not to be 
warmed with the jelly. 
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Lemon Jelly. — One ounce isinglass dissolved in a pint of 
water, grate in the peel of 2 lemons and let it stand all 
night, then add the juice of 3 lemons and J lb. of lump 
sugar. 

Cahe^s Feet Jelly, — ^Boil 4 feet in 5 pints water 5 hours 
the day before the jelly is wanted, beat the whites of 8 
eggs to a froth, add the juice of 3 lemons and the peel 
of 2, sugar to your taste, a little saffron to colour it tied 
up in muslin, and J pint of sherry or sweet wine miy all 
together, and after simmering it half-an-hour boil it a few 
minutes ; when the scum rises keep from stirring it, run 
it through a jelly bag, put the sugar to the jelly, and melt 
before you put the other ingredients. 

Brandy Jelly — ^The Author's recipe for an Invalid. — 
After the calve' s feet are prepared, take some of the jelly, a 
little lemon juice, sugar to your taste, piece of beet root 
placed in a muslin bag, the whites of 4 eggs, and 2 or 3 
wine glasses of brandy, according to size of mould and 
jelly ; run through a jelly bag. 

Another Eecipe. — Or a Is. packet of Nelson's gelatine, 
and add the brandy, following their proper rules, which the 
author can highly reccomend, having used many of them. 

Lemon Cheese — Good. — Six eggs, leaving out whites of 
2, 3 lemons, the rinds grated and the juice squeezed, J lb. 
butter, 1 lb. loaf sugar ; to be boiled and stirred until it 
becomes the thickness of honey ; the butter, sugar, and 
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lemon to be well mixed, the eggs beaten and added, and 
then all boiled together. 

Gooseberry Cheese — Good. — Boil a quart ripe gooseberries 
till the juice is nearly wasted, then add ^ lb. sifted loaf 
sugar ; boil half-an-hour and put into shape. 

Baked Apples, — Pare apples of a good quality, chop them 
small and boil them in their own liquor, sweeten and add 
lemon peel, drop them in tins and set them in a cool oven ; 
dry them, put 2 together and dry them again ; these are 
excellent. 

Scotch Bread, — Half-a-pound moist sugar mixed with 

1 lb. flour, candied orange and lemon peel 1 oz. each, 2 oz. 
almonds, melt j-lb. butter without milk or water, and when 
nearly cold add to it the other ingredients. The cakes 
must be baked in small pans. 

Snow and Apples — Pretty. — Take 6 large apples, put 
them in cold water and set them over a slow fire, when 
they are soft take off the skin and put the pulp into a 
basin, then beat the whites of 6 eggs into a very strong 
froth, beat and sift a J lb. sugar and strew into the eggs, 
beat the apples to a strong froth, then beat them alto- 
gether until they are like a stiff snow. 

Snow Cheese, — Take ^ a pint cream, put in the juice of 

2 lemons and 1 orange and the rind of the lemons grated, 
sweeten it to your taste, and with a whisk beat 
it an hour, put a piece of m.\ij&lm ycl ^ ^^^^^^ ^>ss^ 
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fill it with the cheese : let it stand forty-eight hours to 
stiffen. 

To Make a Cheap and Pretty Dish of Rice, — One pint and 
half milk, boil it with 3 small tablespoonsful of ground 
rice, take the yolks of 4 eggs, beat them up with sugar to 
your taste ; mix them together, and give them a gentle 
boiling ; half, if approved, can be coloured ; pour it when 
nearly cold into a glass dish ; place upon it stars of stiff 
preserve. 

Velvet Cream — Good. — Take an ounce isinglass, put it in 
a basin and pour upon it i pint boiling milk over night ; 
take a quart cream, put it on the fire and put the isinglass 
to it ; warm for ten minutes ; let it boil one minute, and a 
glass of brandy or wine with the peel of a grated lemon 
put into it ; the wine to be fput after it comes off the 
fire. 

Lemon Sponge — Good, — Dissolve an ounce isinglass in a 
pint of water, the juice of 3 lemons, J lb. loaf sugar, and 
the whites of 3 eggs ; whisk them together till the sponge 
is thick, then put it into a mould and let it stand six or 
eight hours before it is turned out. 

Solid Cmta/rd — Good. — Make a custard with a pint milk, 
\ pint cream, ilb. sugar, and 6 eggs, leaving out 3 whites ; 
when it has been on the fire a quarter-of-an-hour put in 
^ an oz. isinglass that has been dissolved in a little water, 
with Si, drop of white of ^^^^ to clarify it ; it is not neces- 
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sary to put it on tlie fire ; after tlie isinglass is added pour 
it into the mould. 

Clear Blanc Mange. — Take a quart of strong calf s foot 
jelly, skim off tlie fat and strain it, beat the whites of 4 
eggs and put them to the jolly, set it over the fire and 
keep stirring until it boils, then pour it into a jelly bag 
and run it through several times till it is clear ; beat 1 oz. 
of sweet almonds and one of bitter to a paste with a 
spoonful of rose water squeezed through a cloth, then mix 
it with the jelly and 3 spoonsful of very good cream ; set 
it over the fire again and keep stirring till it is almost 
boiling, then pour it into a bowl and stir very often till it 
is almost cold, then wet your moulds and fill them. 

Lemon Souffle. — Pour J pint boiling water upon 1 J oz. 
isinglass, set it on the fire till dissolved, ^ pint lemon juice, 
J lb. loaf sugar, mix them altogether, warm and whisk ^- 
an-hour, put it into a shape, and let it stand till the next 
day in glasses. 

Lemon Solid — Excellent. — Dissolve J oz. of isinglass in a 
small quantity of boiling water, warm a pint of cream with 
a i lb. loaf sugar, it should not quite boil, grate into it the 
rind of a large lemon, and when nearly cold stir in the 
juice, then put it into a trifle dish, and when quite cold 
ornament it on the top with currant jelly or raspberry 
jam; the isinglass must be added whilst the cream is 
hot. 
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Orange Fulp — Good. — ^Let some fine Seville oranges lie 
three days in water, changing it every day, boil them quite 
tender, beat them up with an equal weight of sugar, take 
out the seeds and pot them for use. This makes a pudding 
— the recipe before given. 

Roch Cream — Good. — ^A pint scalded cream, the juice of 
1 and rind of 2 lemons, 3 spoonsful of wine, stir it till it is 
a thick froth ; lay it on macaroons steeped in wine in a 
glass dish. 

Apple Jam. — One lb. and J loaf sugar to a J pint water, 
let it boil till it turns a pink colour, pare and slice 3 lb. 
apples, then put them into the syrup with the juice, and 
peel of a lemon grated ; it must boil until it becomes stiff, 
stir it frequently, or it will bum ; serve it in a dish with 
custard. A pretty dish for supper. 

Meringues, — HaK pound loaf sugar, the whites of 4 eggs, 
the juice of a lemon squeezed in by degrees ; while whisk- 
ing it drop them upon paper and bake on tins. 

Orange Sponge, — Dissolve 2 oz. isinglass in 1 pint water, 
strain it through a sieve, and add the juice of 4 China 
oranges and 1 lemon, sugar to your taste, whisk it till 
like a sponge, put it into moulds and turn them out when 
cold. 

Rich Cmtard. — Boil 3 pints new milk with a little lemon 

peel and cinnamon and sweeten it to your taste, then rub 

smooth a large spoonful rice flour into a cup of cold milk, 
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and mix with the yolks of 4 eggs well beaten. Take a 
basin of the boiling milk and mix with the cold, and then 
pour that to the boiling, stirring it one way till it begins 
to thicken and is just going to boil, then pour it out, stir it 
some time, and add a spoonful of ratafia brandy. 

Apricot Chips. — ^Pare and cut ripe apricots in thin slices, 
cover them wiiii fine sugar till it is dissolved, then 
dip them in sugar again and set them in an oven 
to dry. 

Stone Cream — Q-ood. — Put in a trifle dish 3 spoonsful of 
lemon juice, some apricot or any other preserve chopped 
small, then take a pint thick raw cream with a |^ of an oz. 
of isinglass, sugar, and 1 oz. sweet almonds pounded ; boil 
it and put it into a basin, stir it till about the warmth of 
new milk, and pour it into the glass ; when cold stick it 
with almonds and sweetmeats. 

Rice Cream. — Three spoonsful rice flour, as much loaf 
sugar rolled, yolks 2 eggs, 2 spoonsful of wine, 2 of orange 
flower water, and a pint craam, and stir it over the fire 
one way until it is thick ; serve it in a glass dish or in 
glasses. 

Italian Cream. — Half pint white wine, ^ pint clotted 
cream, juice of a lemon and the peel shred, a tablespoonful 
of ratafia, and sugar to your taste, whisk it until it is stiff, 
wet a piece muslin and put it into a hair sieve to drain, then 
take a little raw cream and white wine, mix it with the 
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juice that drains from the cream, put into a trifle dish, and 
place the whisked cream on the top. 

Rhenish Cream. — ^To 1 oz. isinglass put 1 pint of boiling 
water, let it gently boil until dissolyed, strain it through a 
fine sieve, when cold take the juice of 6 China oranges 
and 2 lemons, grate a little of the orange peel to give it a 
colour, put in it some lemon peel cut very thin, and sugar 
it to your taste, the yolk of an e^^ beaten well. Boil all 
together, and strain it through a very fine sieve into 
moulds. 

Burnt Cream, — Boil 1 pint cream with sugar and a little 
grated lemon peel, then beat the yolks of 4 eggs with 
orange flower water, a spoonful, and also one of flour, set 
it over the fire, keep stirring it till it is thick, put it into a 
dish when it is cold, sift a i lb. lump sugar all over, hold 
a hot salamander over it till it is very brown. 

The Author^ 8 Recipe for Syllabubs, — One pint cream, i a 
small wine glass of brandy, a teaspoonful lemon, and 
sugar to taste. 

Swiss Cream, — Take some sponge or almond cake, steep 
in brandy and wine, put the juice of one cut fine and a 
pint of cream, and let it boil, then mix one teaspoonful of 
flour with a little cold cream ; pour your cream hot from 
the saucepan on it and let it boil altogether, and pour it 
on the prepared cakes. Ornament with candied peel and 
preserved, cherries. 
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Apple Custard, — ^Prepare apples like apple sauce, and 
when cold, beat up about a pint with 3 or 4 eggs ; flavour, 
with lemon, and bake in a crust like custard. 

jFVw// Biaeuiia (Excellent, Author).— To the pulp of any 
scalded fruit put an equal weight of sugar sifted with the 
whites of 2 eggs to every pound ; beat it two hours, then 
drop it on writing paper ; dry them on a hot hearth or in 
a reflector, and in a few days put them into boxes. 

Riee Flummery, — Boil a bit of lemon peel and cinnamon 
in a pint new milk, mix with a little cold milk as much 
rice flour as will make of a good consistence ; sweeten and 
add ratafia, boil it, taking care it does not burn ; when 
cold, turn the flummery into a dish and put scalded 
cream, or cujstard, or white wine, lemon juice, and sugar, 
round it. 

Finh Blanc Mange (Author). — ^Boil IJoz. isinglass in a 
pint milk till dissolved and strained ; a^d sugar to 
your taste, a pint cream, sweet almonds blanched and 
pounded, and a few pieces of beetroot tied up and placed 
in a shori time for colour, lemon peel, and a little ratafia ; 
boil altogether a few minutes, strain it again, and when 
nearly cold pour it into a mould — a mould with five com- 
partments is pretty ; one filled with the above, another 
composed of the above without the beetroot ; third, lemon ; 
fourth, a little starch or cake blue put into a fine muBHn or 
linen and kept in a few minutes. This is new. 
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JauiM Mange, — Steep 2 oz. isinglass in a pint boiling 
water ; when cold add the yolks 8 eggs, ^ pint white wine, 
the juice and peel of 2 lemons ; sweeten it to your taste ; 
let it boil five minutes and strain it into shapes. \\ oz. 
isinglass is sufficient, and \ lb. sugar. 

Ap'pU Trifle. — Scald such a quantity of apples as will, 
when pulped through a sieve, make a thick layer at the 
bottom of a trifle dish ; add the rind of a lemon, and sugar 
to your taste. Take \ pint cream, the same milk, and the 
yolk of 1 Q^^ ; scald, but not boil it ; sweeten and let it 
get cold ; lay it over the apples with a spoon, then lay on 
a whip, made the day before, with cream, sugar, and 
white wine. 

Rock Ice, — One^pint cream, and the juice and peel of a 
lemon ; whip it ,to a stiff froth, and then add 1 oz. of 
isinglass dissolved in a teacup of water, 6 oz. of raspberry 
jam or fresh fruit, with sugar to the taste. When aU is 
added, whip it until it becomes thick, then pour it into a 
shape. This, with black currant jelly, is a good recipe 
for sore throat. 

Arrowroot Cttstard.^Two oz. arrowroot with a little cold 
milk ; mix with it the yolks of 2 eggs, and beat it weU ; 
boil a pint of new milk with lemon peel, and sugar 
to the taste, and pour it boiling upon the arrowroot, 
&c., stirring it aU the time. Flavour with ratafia when 
cold. 
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Invalid Blanc Mange. — ^Melt J oz. isinglass in a pint new 
milk, or if to be very nourishing, equal parts of milk and 
cream, when cool stir in the yolks of 4 eggs well beaten, 
sweeten to the taste, and boil it like custard ; add a little 
brandy or other flavouring. 

Solid Syllahub, — Squeeze the juice of 2 large lemons into 
a dish, dissolve J of an oz. of isinglass into a very small 
quantity of water, boil a quart of cream with ^ lb. of loaf 
sugar, with the peel of 2 lemons in it, add the isinglass to 
it, and when nearly cold mix it with the lemon juice. Be 
careful to stir it one way. 

Good Rich Cmtard, — One pint milk, 6 or 7 eggs, 2i oz. 
sugar, piece cinnamon, and 2 laurel leaves, the eggs to be 
well beaten, 3 of the whites to be removed ; boil the milk 
with cinnamon and leaves first, then pour it to the eggs, 
place it in a jug (after it has been strained ), set the jug 
into a saucepan of warm water on a slow fire, stir it 
all the time one way — about half-an-hour will be 
sufficient. Great care must be taken that it does not 
boil, or it will quail. Four eggs will make a plain 
custard. 

Burnt Cream, — ^To 1 quart cream take 6 eggs beaten 
very well, 4 ratafia cakes, and sugar to your taste, 
stir all together over the fire till it becomes 
thick, then pour it into a china dish and sala- 
mander it. 



54 TKIED AKD APFBOYED BECIFES. 

Lemon Custard. — Juice 3 lemons, wliites 3 eggs well 
beaten, 6 oz. sugar, ^ pint spring water, strain it aU 
through muslin, and boil it gently until it thickens. 

Lkche Crhne, — Beat 3 eggs, leaving out 2 whites, and 
add to them gradually a pint of milk, then mix very care- 
fully 2 teaspoonsf ul of fine flour and 3 oz. of finely powdered 
sugar, with grtited lemon peel to flavour it, boil these 
ingredients over a slow fire, stirring constantly to prevent 
burning until the flour is smooth and perfectly cooked, pre- 
pare a glass dish with a ^ lb. rataflas at the bottom 
sprinkled with wine and brandy, 6 wine glasses mixed is 
sufficient, and when the creme is sufficiently boiled strain 
it hot over the cakes, stick in almonds cut in strips, or put 
in thickly powdered cinnamon, or add a whip and it does 
for a trifle, or a piece of lemon put in when boiling instead 
of grated. 

Excellent Mincemeat — ^Author. — One and J lb. suet, 
chopped very fine, 1 lb. good apples, 1 lb. currants, 1 lb. 
good moist sugar, f lb. jar raisins, the peel of two lemons, 
juice of one, 1 oz. candied peel, orange ditto, 1 oz. citron 
and lemon cut in small pieces, some cinnamon, nutmeg, 
cloves, and mace pounded and sifted, ^ pint port wine, and 
a teacupf ul of best brandy and a little ratafia. 

Excellent Short Crust, — Two oz. fine sugar dried and 

sifted, with 1 lb. of flour, rub into it 3 oz. butter as fine as 

jwasible, put the yolks of 2 eggs well AieateYi mto a little 
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cream and mix it into a smooth paste, roll it thin, and bake 
in a moderate oven. 

Boiled Crust, — Three oz. bread crumbs, the same of flour, 
2 oz. suet shred very fine, mixed well together. 

A pretty Sweet, — Take some paste tolerably good (not 
quite so good as puff paste), roll it roimd some small 
smooth sticks about an inch thick and half-an-inch long, 
put them in the oven to bake, when enough, take the white 
of an Q^g beaten up quite stiff, do a little all over with a 
paste brush, and sprinkle over it some almonds and pounded 
sugar, put them into the oven to brown. Let them stand 
till nearly cold before you take the stick out, and when 
cold fill them with orange marmalade, or any other sweet- 
meat. 

Lemon Mince Pies, — Boil 3 lemons in 2 pints water till 
they are quite tender, beat them very fine in a mortar, add 
IJ lb. currants, well cleansed, 1 lb. moist sugar, and 2 
glajsses brandy. It is better for being mixed a week or a 
fortnight before used, and will keep for six months if 
pressed down and covered close. 

Paste for Tart, — Half lb. fine flour, add the same quantity 
of butter, 2 spoonsful white sugar, yolks 2 eggs, 1 white, 
make into a paste with cold water. 

Pastry for Tarts eaten cold, — ^Rub together 6 oz. butter, 8 
©^gs, 6 oz. flour, mix it up with as little water as possible 
SD as to make a stiff paste, boat it "w^'^l ^tl\x<^SX» Siexxi.. 
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Apple Cheesecakes. — Scald 8 or 10 codlins and pare them, 
when cold beat the pulp with the yolks of 4 eggs, whites 
of 2, grated lemon peel, and a little fresh butter. 

French Pastry. — ^Mix an equal weight of flour and butter, 
roll it in a square piece, put some preserve between it, 
then do it over the top with the yolk of an e^g and put 
some vermicelli over it, then some white sugar, and bake 
it in a quick oven. 

Lemon Cheese. — Good. — Six eggs, leaving out the whites 
of 2, 3 lemons, the rinds grated and the juico squeezed, 
I lb. butter, 1 lb. I6af sugar. To be boiled and stirred until 
it becomes the thickness of honey. The butter, sugar, and 
lemon to be well mixed, the eggs beaten and added, and 
then all boiled together. 

Summer Pie Crust. — Half lb. flour^ J lb. butter, 2 eggs, 
and a tablespoonf ul of sifted sugar ; save a little of the egg 
and glaze the crust, and then sift a little sugar over the top 
of it. 

Wholesome Pie Crust. — Add a small piece light dough to a 
piece of paste with lard rubbed in about 1 lb. flour and 
mixed with milk, roll it together well. 

Bread for Invalids. — One lb. flour, 2 oz. white sugar, 1 egg^ 
a teacupf ul of warm milk and a dessert spoonful of yeast. 
Let them rise and stand a short time after made up before 
baking. 

^ .jl^/ar's Omelette, — ^Peel and core about 12 apples and 
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boil them in a very little water till soft, then turn tliem on 
a sieve to drain. Stir into the pulp (by the fire) 2 oz. 
butter, and add 2 eggs beaten up with sugar. Prepare a 
tart dish by well buttering the bottom and sides, upon 
which thickly sift crumbs of grated bread and fill it with the 
apple, and put another layer of bread crumbs at the top. 

Raised Pork Pies, Good Recipe — ^Author. — Take a pie 
mould (price 7s. 6d.), and rub the inside well with butter, 
cut in pieces 5 lb. loin pork with fat, or the same off the 
leg ; pepper, salt, boil 2 eggs, cut up and placed at the top 
of the meat ; 2J lbs. flour, J 1]). lard, and J lb. butter, 
work these ingredients well in the flour, roll out, line 
your pie mould 2 inches thick, place in the meat, press 
down, then put upon it the crust, ornament the edges, and 
place a wreath of stars all round, or leaves according 
. to taste. Bake 5 hours in a moderate oven ; cover the 
top with paper. 

Another Recipe, — The same mould and crust. Take 
2^ lb. veal, 2J lb. pork, 1 lb. good forcemeat, place a 
layer veal at the bottom of the mould, then a layer ham, 
and a layer of forcemeat and an egg cut up, then a layer 
pork, ditto oysters, and afterwards veal, until the mould is 
full ; put more eggs, ham, &c., at the top. This pie mould 
can be filled in any way as a savoury pie, game ditto, pork 
or rabbit. A smcdlor mould (price 6s.), will require much 
less meat and crust. 
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A recipe for JRaised Fie (like Strasbourg), — A layer of 
veal; ditto oysters, ditto ham, ditto good satisage forcemeat, 
a layer of salt, pepper, then layer of beef and good force- 
meat, ditto pork, and layer of sausages and oysters, and 
repeat uiitil the mould is full with layers of hard boiled 
eggs, also chicken. When the pie is nearly cold, put in 
some rich gravy made of the bones, and with a little 
isinglass to keep it stiff. 

Snow Cheese. — One pint thick cream, J lb. of loaf sugar, 
beaten very fine, juice and grated rind of 2 lemons, mix 
and whisk until quite thick, put it into a sieve, lined with 
muslin, just large enough to hold the quantity, and let it 
stand to drain 24 hours. 

Oingerhread Cakes, — Take J lb. butter, melt it, put to it 
\ lb. treacle, 2 spoonsful brandy, 6 oz. of the coarsest 
sugar you can get, mix aU these together in a saucepan, 
and make them lukewarm, then stir into it 1 Jib. flour, 
and almost \ an oz. ginger beaten fine, a little orange 
peel not candied, and as much candied peel as you like. 

Fine thick Oingerhread, — IJ^lb. flour, J lb. treacle, J lb. 
sugar, 1 oz. ground ginger, 1 oz. carraway seeds, \ lb. 
candied peel, the yolks of 8 eggs, mix them well and bake 
them in tin pans. 

Common Flam Cake — Three pennyworth of fine dough, 
4 oz. butter, 4 oz. of sugar, 3 eggs, J lb. currants, beat 
tliem all well together and add nutmeg an^ ciondied peel. 



TRIED AND APPROVED RECIPES. 5^ 

Found Cake, — ^Beat 1 lb. butter to a cream, then add 
1 lb. lump sugar, beat also 9 eggs till quite light, then 
add by degrees 1 J lb. flour well dried. 

Sponge Cake. — Three-quarters lb. lump sugar, put a ^ 
pint of water, put it on the fire till it boils, then take 7 
Bggs, 2 whites left out, put the sugar boiling, not to tho 
eggs, whisk it three quarters-of-an-hour, add to it then J 
lb. flour, and the peel of a lemon shred fine. An hour 
will bake it ; 9 eggs are better than 7 if plentiful. 

Little Cakssfor Tea. — One lb. of flour well dried, rub in 
\ lb. butter, J lb. sugar pounded, J lb. currants, a littlo 
apice, and 4 eggs, mix well together, drop the cakes small 
upon tins, which must first be buttered; you may add 
3itron and orange peel ; if kept close in a dry place they 
will be good for many months. 

Inexpemive Sponge Cakes (Author.) — ^Three eggs, leaving 
>ut 1 white, a teacupful of flour, ditto sugar rolled, 1 
large teaspoonful of baking powder ; or 2 eggs will 
suffice, leaving out 1 white. 

Small Cakes (Good). — One lb. flour, 5 or 6 oz. currants, 
\ lb. butter, 3 teaspoonsful of baking powder, 5 drops, 
assence lemon. 

Cake without Yeast or Eggs (Good). — One-and-half lb. 
lour, 6 oz. butter, \ lb. sugar, J lb. currants, \\ lb. 
3andied peel, \ oz. of carbonate of soda, 1 pint cold or 
warm milk is better. These ia^^31<e^^ \a \k^ -o^ix^^ 
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together with the exception of the milk and soda, which 
must be put together and added immediately before g^ing 
into a brisk oven, and will require an hour — ^three- 
quarters if all to be baked in one tin. Half makes a 
good-sized cake. 

Queen' 8 Cakes, — Half lb. flour, \ lb. butter, i lb. sugar 
worked up well with the hand, beat 6 eggs and strain 
them, add currants or seeds, and bake them. 

York Cakes, — Two lb. flour, 6 oz. butter, 7 oz. loaf 
sugar, i oz. ammonia. 

Grantham Biscuits (Inexpensive). — One lb. flour, J lb. 
loaf sugar and a little milk, some carraway seeds ; mix 
them into a paste as thick as you can make it, prick it, 
and cut into squares, large. Bake in cool oven. 

Madeira Cake, — One lb. flour, 4 oz. butter, 6 oz. white 
sugar, J lb. currants, seeds, or ginger, 1 Q^g, 2 good tea- 
spoonsful baking powder, and a little lemon peel rubbed 
upon the sugar. 

Mrs. Pomsherry^s Recipe for Rice Cakes (Q-ood.) Versified 

by Roge» de Coverley. 
Here, Mrs. Pomsberry, for your sakes, 
Prescribes a batch of good rice cakes. 

One quarter of a pound of butter 
Requires from cook her claim to utter ; 
And also, if within her power. 
One quarter of a pound oi Alout •, 
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Likewise to make tlie ingredients nice, 
One quarter of a pound of rice. 
And for what follows : now I'll try her ! 
One quarter of a pound of sugar ; 
And lest she should be off her legs, 
Be pleased to add two new-laid eggs, 
But of these two 'tis settled quite, 
There only should be put one white ; 
These good rice cakes should, one and aU, 
Be made for those whose mouths are small. 
So make them tender to the touch, 
She must not bake them over much. 
Lunch Cake, — Two lbs. flour rubbed with J lb sugar, 3 
jlespoonsf ul yeast mixed with • j- pint warm milk to be 
led to the flour and left to rise for an hour, melt f lb. 
tter in a saucepan with a little more milk, and miy 
bh 5 eggs, leaving out 2 whites, and 1 lb. of currants ; 
£ the whole well together rather soft, and bake it in a 
for two hours ; a little lemon and candied peel may be 
ied. 

Cheese Biscuits, — Quarter lb. flour, J lb. butter, and 
rmesan cheese, a teaspoonful of cayenne pepper, the 
tter to be well rubbed into the flour and the cheese to 
very finely grated. Mix all well together, and make in 
Q cakes ; bake in a quick oven, and serve hot with last 
irse. 
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To Stew Cheese. — Cut your cheese very fine and tliin, lay 
it on a toaster, set it before the fire, pour a glass of ale 
over it, let it stand until it is light like a custard) then 
pour it on toast and send it in hot. 

Witch Cakes, — One lb. flour, 4 oz. butter, 6 oz. white 
sugar, J lb. currants, 2 good-sized teaspoonsful of baking 
powder ; the flavour to be either the sugar rubbed upon a 
lemon or a little essence of almonds. 

Potted Cheese. — One lb. good cheese, J lb. butter, 2 wine 
glasses of sherry, cayenne to taste, pound all well together 
in a mortar, and pour clarified butter over. 

A Good Common Cake, — ^Eub J lb. butter into j- lb. of 
flour, J pint of warm milk, 2 eggs, i lb. currants, some 
lemon peel grated, 1 tablespoonful yeast, mix altogether, 
let it stand three-quarters-of-an-hour to rise, butter the 
tin, and bake it haK-an-hour. 

Sponge Cake. — The white of 5 eggs in loaf sugar, ditto 
in flour, haK a lemon grated, beat the yolks and whites of 
the eggs separately, the latter till it is quite thick and a 
froth, then mix them together ; sift the sugar into the eggs, 
stirring it all the time, afterwards the flour in the same 
manner. 

Ginger Cakes. — One lb. flour, \ lb. butter, J lb. moist 
sugar, 1 ^%^y and i oz. of grated ginger, to be well mixed 
and rolled very thin, pricked all over, and baked in a slow 
oven. 
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Lemon Sugar Cakes, — Half lb. sugar, ^ lb. flour, 3 oz. 
butter beaten to a cream, the peel of a lemon pounded, 2 
eggs ; mix and beat them -well together ; bake in small 
tins. 

Rice Cake — These are Good. — Author. — Mix 10 oz. 
ground rice, 3 oz. flour, 8 oz. pounded sugar, and sift them 
by degrees into 8 yolks and 6 whites of eggs, peel of a 
lemon ; mix well in a tin saucepan over a very slow fire 
with a whisk, then put it immediately into the oven in the 
same way, and bake forty minutes. 

Plum Cake, — ^Rub J lb. butter into 2 lb. flour, mix 3 
spoonsful yeast, let it rise an hour-and-a-half, then mix in 
the yokes and whites of 4 eggs beaten apart, 1 lb. sugar, 
1 pint milk, glass sweet wine, rind of a lemon, a tea- 
spoonful of ginger, 1 lb. currants. 

Devonshire Cakes, — Six lbs. flour, 2 lbs. butter, 2 lbs. 
Lisbon sugar, 1 lb. currants, 2 oz. of volatile salts pounded 
and mixed with the flour ; make it into a pliable dough ; 
roll them and cut them out with a cutter. 

Frisk Almond Cakes. — ^Four oz. bitter almonds, 4 oz. 
sweet ones, J lb. loaf sugar, whites of 3 eggs. 

Shrewshury Cakes, — Take 1 lb. butter beaten to a cream, 
i lb. flour, 1 Q^gj 6 lb. loaf sugar sifted, i an oz. of car- 
raway seeds mixed into a paste, rolled out thin and cut out 
into shapes ; bake in a slow oven. 

Ratafia Cakes, — Two oz. bitter alm.o\3Lji&^ ^ ^^t-* ^^^^^^^ 
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blancli them and beat them very fine, f lb. sugar sifted, 2 
whites eggs beaten to a froth ; put in the sugar by degrees, 
then the ahnonds, mix well together, drop them on silver 
paper with a spoon, the paper to be nicely buttered, 
bake them in a slow oven ; let them remain upon the tins 
until cold. 

Turnpike Cakes. — ^Half pound flour, 6 oz. butter, 6 oz. 
fine sugar, 4 eggs; 2 of the whites ; you may put in cur- 
rants or candied orange peel, mix them with the hand, and 
beat them about five minutes, fill teacups about half full, 
and bake them in a moderate oven about half-an-hour. 

Bourlon Cakes. — Six oz. fine flour, 6 oz. flour of rice, 
f lb. fine sugar, 9 eggs with the whites beat an hour, and 
an hour will bake them either in tins or as a whole. 

Ragged Rolins. — One pound flour, 6 oz. loaf sugar, J lb. 
butter, 1 ^g^, a glass wine or brandy, 6 oz. currants, or 3 
oz. bitter almonds, sweet ditto are better. 

Almond Biscuits. — One oz. sweet almonds, ^ lb. loaf 
sugar beaten with two eggs for J of an hour, ^^ lb. flour 
added after it has stood for J of an hour, to be baked in a 
quick oven. 

Southwell Cakes — ^Inexpensive. — IJlb. sugar, IJlb. flour, 
1 lb. butter, 2 oz. almonds, 2 eggs. 

Tea Cakes. — Half-a-poimd flour, J lb. butter, J lb. 

currants, 2 oz. sifted sugar, a small quantity spice; the 

butter 18 to be £nely rubbed into the flour and sugar and 
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the currants then added, the whole to be mixed with 2 
eggs ; drop the cakes with a spoon upon tins. This quan- 
tity will make 30, and a few minutes will bake them. 

Mace Cakes. — Half-a-pound butter rubbed into 12 oz. fine 
flour, i lb. lump sugar pounded, and J- lb. currants well 
dried, yolks 2 eggs, white of one, about as much mace as 
will lie upon a Is., and 2 spoonsful of ratafia brandy or 
plain ditto. 

To Preserve Pine Apples, — Author. — Out them in slices^ 
and then carefidly pare the outer rind of each slice. 
Take the weight of the fruit in pounded sugar, and place 
it on the fruit over night. Boil both slowly in the morning 
for 20 minutes, or until the fruit looks clear. 

To Stew Pears, — Take half the weight of sugar, the 
juice of 2 lemons and the peel of one, let the fruit be 
pared and cored, and stew them gently for several hours, 
add a little port wine ; a slice of beetroot to be tied up in 
muslin, and boiled with it for colour. 

Damson Cheese, — One peck damsons should produce 9 
pints juice, to that quantity add 9 lb, fine white loaf sugar, 
boil it very slowly till it is reduced to haK, it will turn out 
stiff and keep for years. Tie closely down with brandy 
papers. 

To Stew Pears, — Equal to a foreign preserve. — ^Pare some 
pears, cut them in quarters and core them, have ready th<a 
following syrup : f lb. fine sugar to n^^iV^ ^^\s^Q\^^^t^ 
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and 1 drachm of powdered cochineal tied up in muslin, 
and let it continue in the syrup all the time ; boil and scum 
it, lay the pears in over a slow fire, and let them stand 
until the next day covered, set them on again and stew 
them as before with the rind of a lemon cut thin ; when 
they are done enough, take them up and add the juice of 
a lemon ; if the syrup should not be sufficiently rich, add 
more sugar. Let it boil and strain through a lawn sieve 
to make it transparent. 

Preserved Fruit for Dessert or Tarts — Good. — Six oz. 
white powdered sugar to 1 lb. fruit, put into stone jars, 
made air-tight with bladder, place the jars into cold water, 
let them boil twenty minutes, and remain in the water 
until cold. Baw sugar for tarts, lump for dessert. Be 
careful to wipe the jars and bladders perfectly dry. 

To Preserve Currants and Rasplerriea for Tarts — Good. — 
Gather the fruit when hot, quite ripe, and dry, mix equal 
weight of raspberries and currants, and to every 1 lb. of 
fruit put i lb. loaf sugar, set them in the oven, after the 
bread is drawn, drain them in a sieve next day, then put 
the juice on the fire, and add to it the same quantity of 
loaf sugar as before, let it boil some time, and skim it as 
long as the scum rises, then put in the fruit, and let it boil 
thoroughly about a minute, then pour it off "and put it in 
glass bottles, well cleaned and dried, put a little brandy 
i27 iheneck oi each bottle, and cork them up tight. 
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To Stew Apples. — To every 1 lb. of apples allow ilb. loaf 
sugar and a pint of water, boil the syrup clear, then put in 
the apples as many as the jar will hold, to lie singly, let 
them boil with a continual froth over them till sufl5.ciently 
soft, then take them out and put them on the dish on which 
they are to be sent to table ; when aU are done, put in the 
juice and peel of a lemon and boil them, place the peel 
over each apple, and fill the dish with syrup, place a 
piece of beetroot in muslin and put into the syrup to 
colour it, and the peel thin. 

Invalid Blanc Mange — ^Very good. — Melt J oz. isinglass 
in a pint of new milk, or if to be very nourishing, equal 
parts of milk and cream, when cool stir in the yolks of 4 eggs 
well beaten, sweeten to the taste, and boil it like custard ; 
add a little brandy or other flavouring. 

To Preserve Jargonel Pears, — ^Pare them very thin and 
simmer in a thin syrup, let them lie a day or two, make the 
syrup richer and simmer again, and repeat till they are 
clear, then drain and dry them in the sun, or a cool oven a 
very little time ; put mace, cloves, nutmeg, and a small 
piece of celery, with a piece beetroot boiled and removed 
from the juice, and the rind of a lemon. 

Method of Preserving Fruit for any length of time. — Take 
any quantity of fruit you intend to preserve, pick them 
and fill your bottles, then fill your copper or pan witK 
cold water and set your bottleii Vn u"^ \»<^ *^^^^^€:«^>*^^c^«^ 
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warm the water to the heat of 150 degrees by the thermo- 
meter, and let them stand in for twenty minutes and be 
careful the heat does not vary, have in readiness some 
boiling water to fill up the bottles With when they come 
out of the copper ; fill them within 1 inch of the top with 
it. Let them be well corked and waxed to keep out air. 

BMace Cheese. — ^Put 15 lbs. of ripe bullaces into an 
earthern pot till they are soft to pulp through a sieve ; break 
all the stones, peel the kernels and put them to the pulp, 
add 3 lb. loaf sugar, set it over a slow fire until it is thick, 
when cold it will cut in slices which will take two hours, 
put into flat pans and paper them. Damsons may be 
done in the same way. 

Rasplerry Jam, — ^Weigh equal quantities of fruit and 
lump sugar, put the former into a preserving pan, boil and 
mash it, stir constantly and let it boil very qtdckly ; when 
most of the juice is wasted add the sugar, and let it 
simmer half -an-hour . This way the j am is greatly superior 
in coloTU' and flavour to that which is made by putting the 
sugar in at first. 

Currant Jelly y not BoiUd, — Two pints red currants, 1 pint 
white currant juice, let it stand all night and pour it off 
clear from sediment ; to each pint of juice, 1 lb. sugar, let 
your juice be scalding hot, powder your sugar, and heat it 
before the fire, then whisk well and fill your glasses or small 
jars, and tie it down with bladder. 
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Raspherry Jelly, — To every pound of fruit add 18 oz. of 
lump sugar, mash them together and let them stand one 
night, put them on a slow fire, and take g& the scum as it 
rises ; let them hoil only five minutes, which is to preserve 
the colour, then strain the juice through muslin ; this is 
particularly good to mix with cream. 

Siberian Qrah Jam, — Eour lbs. of sugar to 4 pints rasp- 
berries, put them into a stewpan, the raspberries squeezed, 
the sugar to be broken, to be left standing until the sugar 
is dissolved. Then put on a slow fire and boil for about 
half-an-hour, the scum being constantly taken o£? as it 
rises. 

Siberian Crab Jam, — Six pounds of Siberian crabs, cut 
them in two, put them in a stone jar. Place the jar in 
water and boil the crabs till they are soft, then strain them 
through a sieve and put 2 lb. of lump sugar, and boLL three 
or four hours till they are set. Take o£^ the ends and 
stalks of the crabs. 

Eed Currant Jelly, — Seven pints red currants, from which 
you may generally extract 3 pints of juice. The currants 
to be put into a cloth and squeezed through it. To 3 pints 
of juice put 3 lb. of lump sugar ; when dissolved set the 
stewpan over a slow fire and let it boil for about three- 
quarters-of-an-houLr. Watch it carefully, and take off the 
scum as it rises ; when cold it will be a jelly. 

Currant Jam, — ^Let the fruit \iB n^tj Tv?^^>^^.^^^^^''*^ 
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from the stalks, bruise it, and to every lb. put f lb. 
of lump sugar, or a little more may be required, put 
2 lb. of raspberries with it, and the same proportion of 
sugar. 

A Good Preserve for Children, — ^Take 3 lb. raspberries, 
ditto black currants, ditto white, ditto gooseberries, and 
1 lb. cherries and red currants, add f lb. good moist sugar 
to each poimd of fruit, boil well, and place in jars, the 
papers of which should be fastened tightly oyer with either 
gum or the white of an egg. 

Fondeau. — ^Take i lb. of Qheshire or Parmesan ' cheese, 
grate it fine, then add to it 2 eggs well beaten, and 4 
spoonsful of cream, 2 oz. of butter; mix them all well 
together, and put into a deep tin or dish ; bake quarter-of- 
an-hour. 

Lemonade. — One large teaspoonful cream of tartar, and 
half a lemon to a quart of boiling water. Sweeten with 
loaf sugar to taste. 

A Eeeipe to mix Salad — ^Very Good. — 
Two large potatoes passed through kitchen sieve. 
Smoothness and softness to the salad give ; 
Of Mordent mustard add a single spoon, 
Distrust the condiment that bites too soon. 
But deem it not, thou man of herbs, a fault 
To add a double quantity of salt ; 
JFbar times the Bpoon will oil of lucca crown, 
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And twice with vinegar procured from town, 

Fine flavour needs it, and your poet begs 

The pounded yellow of two well-boiled eggs. 

Let onions' atoms lurk within the bowl, 

And scarce suspected, animate the whole. 

And lastly in the flavoured compound toss 

A magic spoonful of anchovy sauce. 

0, great and glorious ; 0, herbaceous treat. 

Should tempt the dying anchorite to eat, 

Back to the world he turns his weary soul, 

And plunge his Angers in the salad bowl. 
Ratafia Baked Faddihg, — Butter a dish well, then stew 
lb. raisins split over the bottom, then put J lb. ratafias 
layers, and 2 French rolls ^buttered and cut in slices, 
en a custard made with a quart of new milk and 4 eggs; 
>ur it over the whole and bake it. 

A Good Recipe for a Cough, — One lb. lump sugar, 1 oz. 
:tract Toulon, 1 pint boiling water, J pint rum. The 
julon and rum are not to be put in until the water 
cold. 

A Method of ohtaining Natural Flowers in Winter, — Choose 
me of the most perfect buds of the flower you wish to 
'eserve, such as are late in bloom and ready to open, eut 
it them 0% leaving to each, if possible, a stem 3 inches 
ng, cover the end of the stem immediately with S^aixi&K 
ax, and when the buds are a \itt\.Q dxtvxak^ ^^rtw^ ^"?>^^^qc^ 
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in a piece of clean paper, dry and lock them up in a dry 
box or drawer, and they wiU keep without corrupting. In 
winter, or any other time, when you would have the flowers 
bloom, take the buds over night, cut off the end of the 
stem, and put the buds into water, wherein a little nitre or 
salt has been infused, and the next day you will see the 
buds open and expand, and the flowers display their most 
lively colours, and breathe their most agreeable odour. 
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Jelly, apple 41, 42 

„ brandy 44 

„ calves feet •• ., ..44 
„ colouring for . • 39, 40 

„ fish pond 40 

„ Gloucester 44 

„ hen's nest .. .. 40,41 
,« savoury for invalids 14, 42 

„ lemon 20, 44 

„ orange 42 

„ „ quickly made .. 41 

„ raspberry • • • • ... 38 

„ wine 39, 41 

„ ,, transparent.. .. 43 
Ketchup, walnut .... 22 

„ lemon 23 

Lemons, to pickle 19 

Lemon cheese.. .. .. 44,45 

» jelly 39,44 

„ pudding . . . . 29, 36 

Lemonade 70 

Lettuce ging^er 23 

Mackerel, to caveack • . . . 16 

Mangoes, to pickle 24 

Marango pudding 25 

Meat balls 13 

Meringfues 48 

Mincemeat (excellent) . . . . 54 

„ pies, lemoDi • , . . 56 

Mushrooms, to stew . . . . 19 

„ to pickle •• ..23 

Mutton, haunch to resemble 

To^b^aiikveniflcaL • • 8 
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66,38 
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Mutton, with green peas 

„ steaks, fried . . 

Omellete, friar* s . . . ^ 

Onions, to pickle 

Oysters, escalloped . . . . 16 

Fain, h. la Keine 7 

Pancakes, French 37 

,, apple fritters . . 38 

Pastry, crust, boiled . . .,66 

French 66 

mincepie 66 

paste for tart . . ,,66 

„ for tarts cold • . 66 

piecrust, summer . . 56 

„ wholssome 66 

short crust (excellent) 64 

Pickles, cucumber 22 

f-herkins 24 
ndia 22 

lemon 19 

lettuce ginger • • . . 23 

mangoes 24 

mushrooms . • • . 23 

onions 24 

walnuts 21 

Pears, to stew 65 

Pine apple to preserve . . . . 65 
Pork pies, raisied . . . . 57» 58 

Preserves, apples 67 

bullaoe cheese •• 68 
for children. . . . 70 
currant jam.. .. (^ 
jelly, not 

boiled.. 68 
red jelly.. 69 
and rasp- 
berries .. 66 
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Pjreserves, damson cheese . . 65 
„ fruit for dessert or 

tarts 66 

„ fruit, method of 

preserving . . 67 
„ gooseberries .. 46 

„ lemon cheese . . 45 

„ pears, jargonel, to 

preserve . . 67 
„ „ to stew •.• 65 

„ pineapple . . . . 65 

„ „ to stew 65 

„ raspberry jam .. 68 

») M jelly .. 69 

„ Siberian crab jam 69 

„ do. (another).. 69 

Puddings, almond 25 

„ angel 27 

„ apple 35 

„ bakewell .. ..29 

,j barley sugar . . 34 

„ Bath ., ..31,32 

„ biscuit 35 

„ bread and butter 32 

„ bread (small) . . 27 

„ cabinet .. ..30 

„ Charlotte .. ..30 

„ cheese 36 

„ Chinese .. ..36 

„ citron 28 

„ college 25 

„ cold •• .. ..34 

„ darico 34 

„ dumplings (drop) 32 

„ Dutch 34 

„ economical .. «. 27 
^% '^^ 
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Puddings, French 37 

fruit (exoellent) . . 28 

gateau de pomme 37 

,, (transparent) 38 

Italian 25 

29,36 

35 

26, 36 

29 
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invalid •• 
king^s suet 
lemon . . 

„ boiled 
Harango 
mincemeat 
mu£Bn .. 
orange preserve 

„ pulp 
plum . . . . 

„ rich 
Fortugruese . . 
potato . . 
Prince Albert's 
prune . . 
Queen's 
raisin . 
ratafia . 
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>» • « 
rice 

boiled., 
gpround 
sago and fruit 
Sir "Watkin . , 
six ounce 
stack . . . • 
Snowdon . . 



25 
33 
27 
33 
31 
36 
32 
30 
26 
36 
27 
26 
28 
28 
baked 71 
26 



32 
32 
35 
26 
31 
25 
33 
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Paddings, sweetmeat . . . • 30 

„ vermicelli . . 33 

„ wafer 36 

„ zephyr 29 

Rabbit, rolled 9 

Bissoles 10, 11 

Salad, to mix 70 

Sauces, brown 19 

„ camp vinegar . . . . 21 

„ oorash 20 

„ fish or cold meat, for 20 

„ horse radish . . . . 21 

„ kitchen 20 

„ liver 21 

„ superlative . . . . 20 

„ white 20 

Soups, French 6 

„ gravy 4 

„ green pea 5 

, , Hessian and ragout . . 6 

,, mock turtle .. •• 3 

„ No. 2 4 

„ mulligtawny . . . . 5 

„ vegfetable 4 

„ white 8 

„ „ without meat . . 3 

Sweetbreads 11 

Tongues, hot pickle for. . 16, 17 

„ to cure .... . . 18 

Veal, shoulder stuffed . . 7 
„ cutlets, stewed .. ..7,8 

„ cakes 13 
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Puddings, French 37 

fruit (excellent) . . 28 

g&tean depomme 37 

,, (Iransparent) 38 

Italian 25 

invalid.. .. 29,36 
king's suet . . . . 35 
lemon . . . . 26, 36 
„ boiled-. .. 29 
Marangpo 
mincemeat 
muffin . . 
orange preserve 

plum 

„ rich 
Portugfuese . . 
potato . . 
Prince Albert's 
prune . . 
Queen's 
raisin . 
ratafia . 
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rice 

boiled.. 

gproimd 
sag^ and fruit 
SirWatkin.. 
six ounce 
stack . . . • 
Snowdon . . 



25 
33 
27 
33 
31 
36 
32 
30 
26 
36 
27 
26 
28 
28 

baked 71 
26 



32 
32 
35 
26 
31 
25 
33 
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Puddings, sweetmeat . . . . 30 
vermicelli . . . . 33 

wafer 36 

„ zephyr 29 

Rabbit, rolled 9 

Bissoles 10, 11 

Salad, to mix 70 

Sauces, brown 19 

camp vinegar . . . . 21 

ooraish 20 

fish or cold meat, for 20 
horse radish . . . . 21 

kitchen 20 

Hver 21 

„ superlative . . . . 20 

„ white 20 

Soups, French 6 

„ gravy 4 

„ green pea 5 

Hessian and ragout . . 6 
mock turtle . . . • 3 

No. 2 4 

mullig^wny . . . . 5 

„ vegetable 4 

„ white 8 

„ „ without meat . . 3 

Sweetbreads 11 

Tongues, hot pickle for, . 16, 17 

,, to cure ». .. ..18 

Veal, shoulder stuffed . . 7 

„ cutlets, stewed .. .,7,8 

„ cakes •• 13 
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